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Introduction

Recent decades have witnessed the rise of chefs to a position of cultural
prominence. Figures such as Jamie Oliver, Emeril Lagasse, Gordon Ramsey and
Nigella Lawson have become international “brands.” Television shows they host
attract significant ratings and cookbooks published under their names are among
the best-selling works of non-fiction in their respective countries (BARB 2017; BBC
News 2010; Salkin 2013). The media treats television chefs as celebrities,
documenting their romantic attachments and breakups and speculating about the
size of their fortunes (e.g. Weatherby 2016; Complex 2012). These chefs are also
viewed as authorities on culinary matters, to the point that members of the general
public frequently cite them as sources of their own food knowledge (Caraher et al.
2000). Television chefs thus have a high “dietary credibility”: rightly or wrongly,
their views are granted substantial weight in public discussion of food issues
(Penders 2012 1; Lane and Fisher 2015, Bagnoli et al 2016).

The rise of the chef as celebrity has coincided with increased consciousness of
ethical issues pertaining to food, particularly as they concern animals. Recent
legislative changes in the United States, the United Kingdom and other countries
have outlawed such practices as the confinement of layer hens and the use of sow
crates (ASPCA 2017; Druce and Lymbery 2006). Similarly, veal, fois gras and other
foods perceived as involving especially painful production practices have become
subjects not only of increased regulation but municipal, and in some cases national,

bans (Dixler 2015; HSI 2015). Set against this backdrop, and whether they intend it



or not, celebrity chefs’ food choices and public meal recommendations are ethically
significant.

It is likely that such chefs influence the cooking choices of the general public,
although the precise nature of this influence is difficult to quantify. But directly
influencing the public’s food choices is not the only way in which celebrity chefs’
food choices can be morally important. Regardless of how their audiences respond,
the chefs’ choices themselves send a message regarding what practices are
acceptable when it comes to food and animals. To date, however, attention to the
ethical messages of celebrity chefs has lagged behind the comparable work devoted
to their stances regarding nutrition, health and other issues.’

We sought to correct this oversight by examining one ethical issue related to
food: the number of animal deaths required to follow a television chef’s culinary
recommendations. We ranked cookbooks by celebrity chefs according to the
minimum number of sentient animals that must be killed to make their recipes. On
our stipulative definition, celebrity chefs are those with their own television show
on a national network in the United States, the United Kingdom, Canada or
Australia.” Thirty cookbooks by 26 such chefs were categorized according to the
total number of cows, pigs, chicken, fish and other species they included as
ingredients. We determined the number of animals killed by counting the total

weight of particular meats used in each book. The number of cows a given book

" Scholars have examined how celebrity chefs transfer “meanings and values” to businesses through
celebrity endorsements (Halonen-Knight and Hurmerinta 1992); how they bestow class status on
consumers who eat their food (Hyman 2008, Powell and Prasad 2010); how gender roles confine their
public personas and cookbook narratives (Scholes 2011; Herkes and Redden 2014, Matwick and
Matwick 2017); and how chefs often depict meat eating in a manner that promotes political doctrines
such as nationalism and human superiority over nature (Buscemi 2016). We have been unable to find
any scholarly analyses of the number of animal deaths recommended by celebrity chefs’ cookbooks.

* Padma Lakshmi a self described “food expert: rather a professional chef (Padmalakshmi.com2017: 1). We
use the term “celebrity chef” broadly to also include Lakshmi.



required, for example, was determined by the overall amount of beef its recipes
called for, the total number of pigs by the overall amount of pork, and so on. The
number of carcasses was then divided by the number of non-dessert recipes to
generate an average number of animal deaths per recipe for each book. We refer to
the average number of deaths per non-dessert recipe in a given book as its animal
harm footprint. In what follows, we outline the ethical rationale for our project and
its methodology before presenting a ranked table of 30 cookbooks by celebrity
chefs.

This method generated several interesting findings. The first concerns the wide
variation in animal fatalities among cookbooks. The chef with the highest fatality
rate killed an average of 5.25 animals per recipe, while the omnivorous chef with
the lowest fatality rate killed an average of 0.19 per recipe. Clearly, not all
approaches to meat eating are equal when it comes to their animal mortality rate.
The prime determinant of a chef’s place in the index was the number of small
animals his or her recipes required. Whether a chef cooked in the style of a
particular cuisine (Italian, French, Mexican etc.), by contrast, had no discernible
influence on his or her ranking. We also found that certain types of meat generated
high mortality counts because animals have limited amounts of certain organs or
cuts of meat on their bodies. This includes specialty cuts such as the pork tenderloin
on a pig and the flank steak on a cow (Holland et al. 2014).

After presenting our index, we use it to analyze and interpret how different chefs
present themselves—as either especially sensitive or insensitive to ethical issues
involving animals and food—and note cases where these presentations do or do not

match their index ranking. Finally, we outline how two prominent chefs on our



index, Hugh Fearnley-Whittingstall and Yotam Ottolenghi, provide potential
models of approaches to cooking with significantly reduced harm footprints.

An Animal-protection Rationale for Counting Sentient Food Animal Deaths
Our project combines an empirical method with an ethical rationale. Because of
its interdisciplinary nature it will be helpful to clarify from the beginning the ethical
framework that has motivated us to count sentient animal deaths, as we think that

doing so has broad appeal. That framework is one shaped in part by the
philosophical literature on animal protection, our preferred term for what is often
termed “animal rights.””

Ethical frameworks based on animal welfare have traditionally been concerned
with minimizing the suffering animals experience in the course of their usage by
human beings (Gregory 1998). Views that go beyond this, as by for example
challenging whether cosmetic testing or some other widely accepted usage is
morally acceptable are often labelled animal-rights views. This label is potentially
misleading, insofar as the question of whether animals warrant greater moral
respect than welfare-based accounts have traditionally accorded them is distinct
from the question of whether they have rights. Thus while Regan (1983)
influentially defended a theory that goes beyond welfare by endorsing animal
rights Singer (1990) is also a prominent proponent of extending greater moral
standing to animals, but in a utilitarian manner that makes no appeal to the notion
of rights. Regan and Singer’s theories together are best identified not as theories of

animal rights but of animal protection. Although they differ in many details, they

? “In part” because we, the two authors, have overlapping but distinct views on animal ethics. In addition to
the interest-based view of animal ethics outlined below, we get some of our ethical motivation from
approaches influenced by Aristotelian virtue ethics and the capabilities approach (Nussbaum 2006) as
well as biosemiotics, umwelt theory (Uexkiill 1934 [2013]; Hoffmeyer 2008) and a wide range of other
sources.



both attribute to animals moral entitlements more robust than those found in
traditional theories of animal welfare.

Our framework is an animal protection view in this broad sense. More
specifically, it goes beyond a traditional animal-welfare framework by viewing
killing as an event that can harm sentient animals and so requires justification, even
when it is done painlessly. Sentient beings are here understood as those that are
conscious and which have the capacity to experience pleasure and pain. Such
creatures have a welfare-interest in continued existence that is distinct from their
interest in avoiding suffering.

The philosophical argument for this view that has most motivated our project is
McMahan's interest-based account (2002). It grants moral weight to the degree of
psychological unity a creature has across time. As McMahan outlines the notion of
psychological unity, the degree to which it is sustained through time in an
individual’s life “is a function of the proportion of the mental life that is sustained
over that period, the richness or density of that mental life, and the degree of
internal reference among the various earlier and later mental states” (McMahan
2002: 74-5). Fear and hunger are examples of mental states that can be sustained
across time. Examples of later mental states that refer to earlier ones include
memories and actions that fulfill desires formed much earlier. The greater the
overall number of sustaining or interactive mental states, the greater the richness
and density of a creature’s mental life as a whole, and the greater the welfare-
interest a creature has in its continued existence.

On this approach, the greater richness and density of the mental lives of self-
conscious persons grants us a higher standing than sentient animals. The death of

self- conscious beings such as a normal adult human matters more because death is



a much greater loss for us. But death is nevertheless a loss for sentient animals, in a
way that it is not for a plant. Insofar as our actions may end an animal’s life it
requires justification, albeit less stringent justification than would killing a person.

For present purposes we are less concerned to identify the precise threshold of
justification required to kill an animal than we are simply to suggest that the act of
killing animals is morally significant enough to warrant counting. To motivate this
view, consider cases in which an animal is made to experience some displeasure for
the sake of a longer life (McMahan 2002). Suppose, for example, that a dog has a
condition which, while it causes no pain, will significantly shorten the animal’s life.
It seems consistent with widely held views about animals to think that if it were
possible to give the dog a shot that would restore it to full health, all else being
equal, it would be morally right to do so (cf McMahan 2008).

If that is the case, however, it suggests that the animal’s life has value
independent of the value of not causing it to suffer. In the scenario we are causing
the animal pain in order to extend its life. This is hard to justify if suffering is the
only morally significant animal trait. To make an animal suffer in the name of
longevity is to presuppose that the animal’s life is also morally valuable. To say this
is of course not to say anything about how morally significant animal lives are
relative to human ones. But insofar as animal lives matter morally—if they have
moral standing at all—this suggests that there can be value in tracking the animal
fatalities that our eating choices cause or endorse.

Our project is grounded in a concern for the harm death causes to food animals,
but this is not the only reason to track their deaths. Doing so can also arguably be
justified on animal welfare grounds. This second rationale appeals to the value of

minimizing animal suffering as distinct from killing. Food animals occupy an “out



of sight, out of mind” status, a status compounded by the urban consumer's
alienation from animal husbandry practices. Chickens are the most widely
consumed land animal, yet when people are asked to think of a bird they do not
think of chickens, and they exhibit surprise when shown pictures of chickens
roosting on tree branches or otherwise behaving like other birds. This is arguably
an artifact of food animals’ commodity status and gradual disappearance from
modernity (Berger 1980), which renders them “devoid of authenticity as a real
animal with an evolutionary history and phylogenetic context” (Marino 2017).
Psychologically, even cognitively and neurologically, there are many possible
reasons why we do not like to think about the bloody process by which sentient
creatures are turned into chicken wings, hamburgers and hot dogs.

It is not surprising that the industrial livestock husbandry and slaughter system
would like to keep its practices from becoming more visible; whatever else it may
do, it causes a large amount of animal suffering, whether from being crowded
together, branded, debeaked, or separated from family members (Singer 1990,
Pachirat 2011). Economies of scale and negative welfare externalities also make it
economical for these larger operations to ignore death rates that would be
untenable in smaller systems (Eisnitz 1997). Even when farming operations set out
to treat their livestock humanely, there remains the possibility of harm due to
accidents, disease, negligence, and poor veterinary care or exposure to the elements.

All else being equal, animals are more likely to experience harm in a system that
keeps them invisible. Accountability for the treatment of animals presupposes at
least keeping track of how many are killed. Tracking the number of animals killed

is thus arguably justified as a means of increasing their visibility and so increasing



the likelihood of greater responsibility for their treatment overall, as it pertains not
only to killing but also suffering.

While the ethical and political dimensions of food are now widely recognized,
less attention has been devoted to analyzing the ethical and political role cookbooks
play in guiding food choices, particularly as they pertain to animals. In addition,
while not all influential cookbooks achieve that status because they are authored by
celebrities, the media prominence of television chef makes it more likely that their
books will be published, publicized and purchased. The central contribution of this
paper is therefore to measure the number of sentient animals required to make all
the recipes in a given cookbook. We do not evaluate here how much ethical weight
should be given to sentient animal death vis-a-vis environmental or other concerns,
nor do we attempt to measure indirect harms or to account for how the distributed
nature of the global food system complicates our chosen method. We do, however,
supplement our kill index with qualitative data drawn from our texts. We single
out individual chefs for discussion and focus on the following: 1) whether their self-
presentation reflects their place on the index; 2) the extent to which their food
recommendations are either hedonistic and indulgent or responsible and frugal
(either intentionally or not); and 3) the extent to which authors focus on food
providence, ecological and welfare concerns, and one's positioning with respect to
the existing industrial food system.

Material and Method

We selected 30 cookbooks by 26 celebrity chefs as the basis from which to
construct our animal kill index. Chefs were selected that have had a national
television program somewhere in the English-speaking world since 2000. In most

cases the chefs' most popular texts were selected, with popularity assessed by



looking at books” appearance on bestseller lists and their Amazon.com rankings,
and then by listing the number of ratings they received on Goodreads.com. We
focused on Goodreads reviews because it provides a simple measure (ratings) of
book popularity and is the most popular site of this nature. The indexed books were
published between 1993 and 2015.

Specific cookbooks were selected to provide a balance between popularity on
Goodreads.com, television celebrity status, and the type of books the author has
written. In some cases the most popular book was too much of a niche cooking
product (all bakery, all desserts, etc.) to provide an accurate representation of a
given chef’s style so a more general-purpose and everyday-use cookery book by
that author was selected instead. If an omnivorous chef had also published a
vegetarian cookbook or a cookbook with an ethical rationale (e.g. a cookbook with
an environmental motivation), we also included the vegetarian or ethical book. This
resulted in four chefs having two index entries. Hugh Fearnley-Whittingstall,
Yotam Ottolenghi and Rachael Ray each published a vegetarian cookbook, while
Mario Batali’s Molto Gusto is co-authored with “flexitarian” (i.e. semi-vegetarian)
chef Mark Ladner and has an ethical rationale (which we discuss below) (Food and

Wine 2010).*

* For a bit more detail on the Goodreads numbers: Batali's Molto Italiano (2005) topped out our list, with
31,885 Goodreads reviews, as accessed on April 8 2017. Batali (2010), Bayless (2005), and Bourdain
(2004) each had around twenty thousand reviews. Colicchio (2003) and Deen (1998) each around ten
thousand, Drummond (2009) Fearnley-Whittingstall (2001, 2011) and Fieri (2011) all garnering around
five thousand reviews. (Some of the authors of books much further down on the list (Lawson 2007, with
278 reviews, or Ottolenghi 2010, with 171 reviews) also had memoirs or other hybrid books with ratings in
the mid-thousands.) Ratings of below one hundred Puck (2004), at 77; Ramsay (2001), at 60, Ray( 2001,
2005), at 52 and 24; Romero et al (2015), at 14; Samuellsson (2014), at 2; and Stone (2013), at 1 review.
We selected, in other words, both for clearly popular books and for less popular books by authors who:
have blockbuster TV shows (Ray, Ramsay) or have won shows such Top Chef Masters (Samuellsson),
operate a well-known franchise (Puck), maintain a substantial following in some part of the English-
speaking world, such as in Australia (Stone), or books that are specifically vegan (Romero et al). While we
are agnostic about the specific mechanisms of celebrity influence on consumer behavior and even



To construct the index, we entered pertinent data for each the recipes from each
book into a spreadsheet.” For each recipe, we included the recipe type, the number
of servings, and two distinct columns for animal ingredients, the first including all
carcass parts from sentient animals, which we define as conscious entities capable
of experiencing pleasure and pain. For the purposes of our index we took sentience
to be a trait primarily of vertebrates. Although we do not rule out the possibility
that compelling evidence for sentience in invertebrate animals may someday
emerge, we interpret contemporary findings in animal sentience to broadly exclude
such invertebrates as sea urchins, jellyfish, molluscs, crustaceans, insects and most
cephalopods (Varner 1998: 53; Tye 2017). As a result, although the cookbooks under
examination frequently used invertebrates, our index did not record their deaths.
For reasons to be discussed shortly below, the one exception to this exclusion rule
concerns octopus. Our index thus tracked the use of vertebrates and octopi (or
ingredients that include any such parts, such as from the anchovies in
Worcestershire sauce). After entering the data, we swapped books and double-
checked each other’s work by randomly checking the accuracy of coding for at least
10 recipes in each book. Two coders then independently calculated the overall
number of animal deaths required for each book and reconciled any discrepancies.

Parameterizing the kill list inevitably required discretionary choices, which we
made on the basis of attempting to be as transparent as possible. Our method of

calculation employs the following assumptions:

preferences but point out that some such mechanisms do appear to be operative, and our sampling method
was designed to pick up signals coming from places other than the most popular books.

> Available at andylamey.com.
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*  We limit the kill list to the number of carcasses required to provide the listed
ingredients in a recipe; this does include the use of rennet in some cheese
products, but does not include more indirect deaths, such as the projected
number of productive animal lives required to produce a given amount of
milk or eggs.® Of course animals routinely die in large numbers to provide
milk and eggs. Our goal, however, was to calculate the absolute minimum
number of animal deaths required to make every non-dessert recipe in each
book, and in principle a user of any given cookbook could obtain eggs or
milk from free-range backyard animals. While this happens rarely in most
urban settings, it demarcates animal deaths absolutely required by the
recipes themselves, as opposed to deaths that are due to the user’s decision

to purchase products from the industrial milk and egg industry.

*  We include all non-dessert or drink recipes and ignore serving sizes. Serving
sizes are ignored both because most recipes averaged out at around 4
servings and because different authors had different measures for what
constitutes a serving.

« If a recipe listed options, such as vegetable vs. chicken broth, we included the
first such option listed. Sometimes this was a vegetarian option, and
sometimes not. Similarly, if a recipe called for leftovers the specified item
left over was excluded from the final list to avoid double-counting.

¢ Other indirect and more broadly ecological or human equity harms—such as
bycatch from wild-caught fish, the effects of palm oil on orangutan habitat,

or human equity concerns in tropical sugar or cocoa production—were also

% We tabulated a total of 2138.5 eggs used (with a high of 296 in Paula Deen's book and an average close to
75). This would still only amount to the productive lives of around nine chickens. We thank Natalie
Terenzi for assistance calculating these figures.
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excluded for present purposes. Our study strictly limits itself to constructing
a clear measure for the number of sentient animals required to be killed by
the recipes called for in a given celebrity chef's cookbook.

We then constructed a series of measures for putting animal carcasses together.
For commonly used larger terrestrial animals this entailed calculating dressing
percentage and carcass-cutting yields, and then finding reliable sources for the
weight of different cuts and types of meat.” The first choices here were publications
either from the USDA or an agricultural university program, the second online
butcher shops.® For cows and pigs we primarily used cowweight and hogweight for
the amount of different cuts that come from different regions.

Because our measure is constructed to indicate the minimum total number of
animals required, in the case of chickens the most important thing was whether the
chef called for a disproportionately large amount of one animal part relative to
others. As a result chicken kill numbers were determined not the by average broiler
chicken weight and dressing ratios, but simply by the comparative number of
wings, legs, breasts, and other parts a cookbook used. The largest such number
dictates the number of animals required. For an example: a collection of recipes that
calls for 46 wings, 16 full breasts, 20 drumsticks, and 12 full legs would require 23
chickens because of the wings; with fewer wings it would only have required 16,

because both the drumsticks and the full legs require the same body parts.

" The dressing percentage is the percentage of the live animal that remains as carcass after skinning and
evisceration, a process that normally removes the hide, head feet and entrails. Raines (1999) provides
the following Approximate dressing ratios: pork (70%), cattle (60%), sheep (50%); from carcass to cuts,
with pork 65-70% boneless and 75-80% bone-in, beef 55-60% boneless and 65-70% bone-in, lamb 70-
75%.

¥ Such as at http://www.clovegarden.com/ingred/ap_pigc.html.
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Measuring direct fish kills required is more complicated and less precise. The
wide variety in sizes of a number of larger fish required some approximation but
involved finding an average pre-dressing weight for each species and then
estimating that a fish can yield 65% of that estimate in fillets. In most cases small
fish had a much bigger impact on the kill index than large ones.

In the case of commonly used terrestrial animals we assumed a live weight of
544.3 kilos (1,200 Ibs) for cattle, 113.4 kilos (250 1bs) for pigs and 2.7 kilos (six lbs.)
for chicken. From this live weight animals and then dressed and their carcasses cut,
and some weight is lost at each stage.” To determine how much meat each
individual animal provides we employed industry carcass-cutting yields of 43% for
cattle, 58% for pigs and 75% for chicken (ODAFF 2017a; ODAFF 2017b). We
similarly employed widely used industry assumptions to calculated carcass sizes
and yields for other food animals such as lambs and turkeys (Raines 1999; National
Turkey Federation 2017).

In the cases of the larger and more common terrestrial animals—cows, pigs,
sheep, turkeys, ducks, and chickens—we constructed a grid of animal parts and
their average weights with respect to the total animal, and then filled in that grid. A
chicken, for instance, has two breasts, two legs, two wings, and two thighs, as well
as its various organs and appendages and the stock or broth that can be made from
its bones and remaining parts. And so on, in a similar manner, for pigs, cows, lamb,
ducks, and other less commonly used terrestrial animals. A cookbook that calls for
4.5 kilos (10 1bs.) of flank steak will thus require at minimum three cows, while a

book calling for 22.5 kilos (50 Ibs.) of chuck steak would require only one. This is

? See the first page of the data sheet for sources on approximate weights for the around 25 larger fish
species that our chefs called for.
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because our average cow has only 1.75 kilos (3.9 1bs) of flank steak on its body, but
over 70 kilos (163.8 1bs) of chuck steak and related cuts (Holland et at. 2014).

Because our project involved counting the death of sentient animals, it required
us to draw a boundary between sentient and non-sentient organisms. We consider
it uncontroversial to ascribe sentience to mammals. That we additionally ascribed
sentience to chicken and fish was no accident. While it was once widely accepted
that neither category of animal possessed cognitive capabilities comparable to
mammals, and so warranted a lower degree of moral standing, this view is not
supported by contemporary research on animal cognition in the fields of
comparative psychology and cognitive science.

In the case of chickens, for example, recent findings have led to a revision of our
understanding of their cognitive capabilities, as evident in the decision of the Avian
Brain Nomenclature Consortium to adopt a new terminology to describe avian
brain regions and functions (Jarvis et al 2005). Where chickens and other birds were
traditionally thought to be incapable of non-instinctive behaviour because they
lacked a neocortex, it is now recognized that functions mammals perform in their
neocortex, such as recognizing patterns, understanding the mental states of others
and engaging in forms of communication that are deliberate rather than merely
instinctive, are performed by birds in other parts of their brain (Kaplan and Rogers
2005). Similarly, the traditional view of chickens as having no sense of the past or
future has been undone by studies involving food-control trials. In such studies
chickens consistently prefer waiting longer for a larger food jackpot, an outcome
which requires them to be able to discriminate between shorter and longer waiting

times (Abeyesinghe et al. 2005; Taylor et at. 2002). These and other findings
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disputing the limited view of chicken cognition are now well documented in avian
cognition research (Rogers and Kaplan 2004: vii; Regolin et al 2005)."

Recent research on the cognitive capabilities of fish has been equally revisionary,
and supports the view that there is no reason based on their cognitive capabilities to
deny that fish are sentient."’ As one overview of research on fish cognition puts it,
“gone (or at least obsolete) is the image of fish as drudging and dim-witted pea
brains, driven largely by ‘instinct,; with what little behavioral flexibility they
possess being severely hampered by an infamous ‘three-second memory’” (Laland
et al. 2003: 199-200). Recent findings regarding fish sentience include the fact that
fish have nociceptors that transmit pain signals to the brain in a manner similar to
that found in other vertebrates; the behaviour of fish is thus negatively effected by
painful stimuli (Sneddon et al. 2003). The researchers who documented these
findings subsequently injected the lips of rainbow trout with chemical stimuli
(vinegar, bee venom) to which fish responded with increased breathing and
reduced appetite, reactions similar to those of other vertebrates in pain. Additional
research has revealed that administering morphine to trout that had been injected
with noxious chemicals significantly diminished the fishes’ pain-related reactions
(Sneddon 2003; Sneddon and Leach 2016). In addition to pain, Chandaro et al (2004)
argue that fear and stress are evident as well. Such findings have been subsequently
confirmed in follow-up studies and meta-analyses (Chandroo et al. 2004; Sneddon
2007; Braithwaite and Boulcott 2008; Nordgreen et al. 2009; Brown et al. 2011).

Findings of this kind have co-incided with increased concern for the welfare of fish

" For discussion of the ethical significance of recent findings in avian cognition see Lamey 2012.

' This is again not to deny that they may have differential moral status based on cognitive,
behavioral and social-structural differences, but that we are concerned here with measuring
and making these questions of basic standing in the context of celebrity influence and the
ethics of individual food choices.
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in the aquaculture industry (which produces the majority of the world’s fish
supply) as well as the suffering of wild-caught fish."? Given the state of research
regarding chicken and fish sentience and the emphasis for our purposes on the
killing of at least minimally sentient creatures, our index makes no distinction
between mammals, birds and fish, or between fish of different sizes.

The only non-vertebrate species we counted was octopus. The case of the
octopus illustrates a difficulty with benchmarking cognition only to vertebrates, as
cephalopods evolved complex cognition in a separate evolutionary pathway from
mammals (Godfrey-Smith 2013; 2016). There is, however, evidence of a number of
behaviors and faculties present in octopi that suggest that they are conscious. They
depend on learning visual clues to forage in their environments, developing
memory and possibly primary consciousness (Mather 2008). They also show
evidence of play behavior (Kuba et al 2006), the ability to recognize individual
humans (Anderson et al 2010), and the ability to learn conditionally (Hvorecny et al
2007). We include octopus but parsimoniously, for the present, and from the
perspective of minimal sentience, exclude other cephalopods—such as cuttlefish,
which Hvorecny et al also show can learn conditionally— because the evidence to
date is more convincing for octopi.

Results

The books we examined exhibited a wide range in the average number of
animals killed per recipe, from zero to 5.25 (Figure One). We divided the books into

four levels, according to how many animal lives they required per recipe. Books at

"2 The National Oceanic and Atmospheric Administration (2012) notes that more than fifty percent of fish
produced for human consumption now comes from aquaculture. For discussion of the welfare issues of
farmed and wild-caught fish seen respectively the Humane Society of the United States (2010) and
Mood (2010). For a discussion of the latter see Singer (2010).
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level one required zero while those at level two required up to 0.5. Level three
books required up to one animal per recipe while those at level four required over
one animal per recipe.

Figure One: Average Number of Sentient Animal Deaths Per Recipe
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200 Inspired Vegetable
Recipes (2011)

Plenty: Vibrant Vegetable
Recipes from London's

Ottolenghi (2010)

Delicious TV's Vegan

38

61

49

20

Total
Deaths

15 chicken

20 chicken

27

Anchovies

10 chicken

6 anchovies

Leading
Species

1 cow

N/A

N/A

N/A
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Ecookbook (2015)

Laura
Theodo
re's
0 Laura PBS (US) Vegan- O N/A
Theodore Ease: An Easy Guide to
Enjoying a Plant-based
Diet (2015)

Average deaths / recipe = average number of animal deaths per non-dessert
recipe.

Total Deaths = minimum number of animal deaths required to make all non-
dessert recipes.

Leading species = species with highest number of deaths.

Red = Level Four. Orange = Level Three. Yellow = Level Two. Green = Level
One.

Average score = 0.67 Median = 0.42 Standard deviation =1
Network abbreviations:

ABC (AUS) = Australian Broadcasting Corporation

ABC (US) = American Broadcasting Company

BBC (UK) = British Broadcasting Corporation

PBS (US)= Public Broadcasting Service

At the lower end, four books had an average animal footprint of zero. Two of

these (Theodore and Romano et al.) were vegan works by chefs with shows on the

U.S. Public Broadcasting Station (PBS). Two more prominent chefs, Hugh Fearnley-

Whittingstall and Yotam Ottolenghi, also had books with average rankings of zero,

although in their cases the books in question were vegetarian rather than vegan.

Two vegetarian cookbooks, by Toni Fiori (0.009) and Rachael Ray (0.09), had a score

higher than zero, albeit marginally so in Fiori’s case. Fiori and Ray’s recipes

occasionally called for particular cheeses that contain rennet, such as gorgonzola
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dolce and fresh mozzarella. Although Fearnley-Whittingstall and Ottolenghi also
use cheeses, they do not instruct the reader to use types that contain rennet. Their
lower rankings are reflected in their recipes always leaving open the option of using
vegetarian cheeses, which Fiori’s and Ray’s did not (Ray also called for anchovies
and Worcestershire sauce in some of her recipes).

Giada de Laurentiis (0.19) had the lowest score among omnivorous chefs (0.19). It
is noteworthy that her book Everyday Italian and the book with the very highest
score, Mario Batali’s Multo Gusto (5.25) both specialize in Italian cuisine. Nothing in
the presentation or marketing of either book would lead one to suspect that they
have such different animal footprints. Indeed, de Laurentiis’s book includes a
foreword by Batali, emphasizing their shared culinary approach, one of dedication
to “simple Italian food.” (2005: 7). For her part, De Laurentiis presents her recipes as
simple, fun and fast. She expresses no interest in vegetable-forward dishes and
mentions no concerns related to food ethics. Conversely, nothing in the
presentation of de Laurentiis’s book would lead one to think that it had an
especially small footprint for an omnivorous work. In neither case is there a visible
connection between the book’s self-presentation and its harm footprint.

In addition to Molto Gusto, three other books also appeared in level four. They
were by Susur Lee, Gordon Ramsey and an additional book by Batali, Molto Italiano.
Molto Italiano was the original book selected to represent Batali’s approach to
cooking. It is somewhat ironic that it received a lower score than Molto Gusto,
Batali’s ethically informed work. That Batali’s more conscientious mode of cooking
resulted in a higher animal harm footprint illustrates the potential for an otherwise

conscientious food ethic to overlook moral considerations regarding animals. That
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Batali had two works with high animal death counts marks him as the chef with the
largest animal harm-footprint in our index.

In the cases of Molto Italiano and the level-four books by Lee and Ramsey, the
high count in each case was due to a consideration that is frequently overlooked in
discussions of dietary ethics: the physical size of food animals. Ramsey, for
example, required only one each of cows and pigs, but 71 anchovies. (Liberal use of
small fish such as sardines, anchovies and sprats elevated Ramsey’s kill ratio
substantially, and this was also the case for chefs who often use Worcestershire
sauce or anchovy paste.) Like Ramsey’s count, Lee’s was disproportionately due to
one small species, in his case, 188 squab. As for Mondo Italiano, while only one pig
and three cows were required to make its pork and beef dishes, other dishes in
Batali’s book required 46 sardines, 37 chicken, 25 octopi and 16 quail. Books by
Jamie Oliver and Paula Deen with far lower counts are mostly accounted for by
their more frugal use of small animals. Oliver, for example, was sparing with
anchovies (27) and chicken (7), while Deen—favoring meat from large animals—
used only 20 chickens and no anchovies. The final column in Figure One identifies
the individual species of food animal with the highest death count for each book. In
the case of every omnivorous book this was either chicken or some type of seafood.

Discussion

Several aspects of our index warrant comment. Here we focus on three: the
varying harm footprints of different forms of omnivorism; cases in which chefs’
placement on the index do and do not match the approach to cooking represented
in their public image; and the culinary philosophies of the two most well-known
chefs who authored books with harm footprints of zero, Hugh Fearnley-

Whittingstall and Yotam Ottolenghi.
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Omnivorism’s Varying Harm Footprint

It is now common to distinguish between veganism or vegetarianism on the one
hand and omnivorism on the other. That some omnivorous chefs had dramatically
higher animal harm footprints however suggests a need to distinguish between
different forms of omnivorism. The high kill rates of Batali, Lee and Ramsey
illustrates an especially deadly approach to cooking with meat, one that, were it
widely adopted, would significantly increase the number of sentient animal deaths
compared to conventional omnivorism. Conversely, Oliver and Deen, and
especially de Laurentiis, represent forms of omnivorism with significantly smaller
animal harm footprints. In the case of Oliver this may partly be due to his widely
publicized interest in meat-reduced cooking (Telegraph Food 2015). Deen however
is similar to de Laurentiis in that her book is associated with a regional cuisine—in
her case that of the Southern United States—rather than any conscious dedication to
eating less meat. Thus her low score, alongside de Laurentiis’, appears to be a by-
product (either intended or not, but at least not stated) of her cooking style. In its
focus on generous portions of large-animal meat and dairy, however, Deen's food,
like Fieri's, is most likely unhealthy, and could result in self-harm that itself fails to
balance between hedonism and responsibility. Nevertheless, with these caveats—
and from the perspective of sentient death —the approaches of de Laurentiis, Oliver
and Deen’s books may represent a worthwhile first step for someone seeking to
transition slowly from conventional to plant-based eating, or anyone seeking a form
of “reducetarianism” that is based in part on an ethical concern for animals.

Of the authors surveyed, 14 make no mention of ethical issues such as animal
treatment or environmental concerns, although some of these (Ray, Bayless) do

mention the health benefits of eating a plant-based diet. Others mostly discuss their
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families and life stories (which in Henderson's case includes mention of his family
members who follow vegetarian or vegan diets). Some do mention free-range meats
(Puck) or specify vegetarian options in their books (Fieri, Ramsay), but nothing
more.

Index ranking vs. Self-presentation

Many of the selected TV chef personalities are also known for caring about a
particular issue, or for having particular temperament. On television, Guy Fieri is
known for travelling around the country going to diners and dive bars, dishing up
enthusiasm and eating large portions of meat-centric foods; indeed, in his cookbook
he refers to his “honor” working with the National Pork Board ((Hsu 2016, Fieri
2011: 210). Anthony Bourdain is famous both for his adventurous eating and travel
and for his scorn of animal rights activists and vegetarians (discussed in more detail
below). Jamie Oliver campaigns for a “food revolution” in healthy school lunches
and against obesity, both in the UK and the USA, and has a reputation for trying to
get people to eat healthy foods and be mindful of environmental as well as animal
issues (Spence 2005). "> Gordon Ramsay is known for his demanding culinary
standards and the fiery temper that erupts when they are not met (Buford 2007).
Paula Deen is known for cooking rich and indulgent foods such as donut
hamburgers, and, more recently, for concealing her own diabetes diagnosis while
continuing to cook this and other such food on television (Italie 2012).

In this light, it is interesting to compare chefs’ reputations and their self-
presentation in the cookbooks to their place in the animal kill index. While Oliver

has gained publicity for his interest in a variety of ethical issues related to food,

13 Oliver’s public persona has frequently been subject to critical commentary. For examples see Andreou
(2013), Self (2013) and Bowater and Foster (2016).
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Ramsey and Lee make no pretense of concern for animal welfare and instead
approach food as something that brings pleasure above all. The place of all three of
these chefs in the index is consistent with their public image.

In other cases, however, this is less straightforwardly true. Consider Batali's
Molto Gusto, which is presented as an ethically conscious work. “In the last few
years, the idea that there are social costs associated with the decisions we make at
the grocery store and at the table have become quite compelling,” author Mario
Batali writes. He notes that his restaurants no longer serve imported bottled water
and have become “green-certified” at most locations through a combination of
efficient lighting, composting and recycling. The meat sold in his restaurants is
hormone free, and his menus increasingly have “less and less protein as the main
event . . . [because] our protein-heavy diet has far-reaching implications, including
energy and resource management as well as global warming” (2010: 12). Batali here
associates protein with meat-based dishes. In eschewing a protein-heavy approach
Batali thus suggests his focus is on vegetables, a suggestion that was reiterated in
coverage of his book in the culinary media (Food and Wine 2010).

Based on the presentation of De Laurentiis and Batali’s books, a reader interested
in reducing his or her animal footprint could be forgiven for thinking that Molto
Gusto, with its spirit of ethical consciousness and avowed openness to vegetable-
forward dishes, would result in a fewer animal deaths. In reality the book had an
extremely large animal footprint, primarily due to one recipe calling for 0.9 kilos of

glass eels."

'* We initially wondered whether to include glass eels, which are eels in an early developmental state,
between the larval and juvenile stages. Might it be the case that glass eels do not feel pain? Adult eels
are in fact known to respond to pain stimuli, and we are unaware of any vertebrate species that feels
pain as an adult but not a juvenile. Indeed, from an evolutionary point of view it is not clear how an
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If Batali and De Laurentiis’s are noteworthy for having harm footprints far larger
than their presentation would suggest, other chefs are noteworthy for having harm
footprints far more similar than one might expect. Consider the contrasting self-
presentations of Padma Lakshmi and Guy Fieri. Lakshmi is the host of Top Chef, a
reality competition show that frequently features gourmet chefs as competitors or
judges. Fieri, by contrast, cultivates an image as a populist anti-gourmet. His
television show Diners, Drive-ins and Dives celebrates unpretentious comfort food.
Lakshmi has described her own diet as being mostly vegetarian outside of Top Chef,
while Fieri’s work is informed by an outspoken love of meat. Yet the two food
personalities resulted with very similar scores, 0.59 and 0.55 respectively, with
Fieri’s coming in beneath Lakshmi’s. Fieri’s recipes do not include glass eels,
octopus and other exotic meats, but focus instead on the familiar trilogy of beef,
pork and chicken. One whole section of his book is devoted to pork recipes, while
another focuses on Beef & Lamb. He discusses his collaboration with the National
Pork Board with pride. Fieri’s emphasis on Beef and Pork is in keeping with his
image as a chef who specializes in masculine food: his television persona has been
well characterized as one that combines a love of American comfort food with a
commitment to old-fashioned values such as “work ethic, devotion to family [and]
gender traditionalism” (Johnston et al 2014: 17). Fieri’s working-class populist
approach to food has been subject to extensive criticism and even ridicule, and
certainly it is noteworthy how unhealthy his recipes often are (Salkin 2013; Wells

2012). Fieri’s place in our index was respectable, however, scoring better than

animal could develop the capacity to feel pain only after the juvenile stage of its life-cycle. For
responses to pain-stimuli in adult European eels see Lambooij et al. 2002a and 2002b. For welfare
aspects of killing European eels see Salman et al. (2009). For a discussion of handling stress in glass
eels see Wilson (2013) 334-8.
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Lakshi, a self-identified vegetarian and only slightly behind Ottolenghi’s
omnivorous book.

Another odd pairing on the index were the omnivorous books by Anthony
Bourdain and Hugh Fearnley Whittingstall. Bourdain has long cultivated an image
as a hedonistic chef who ridicules an ethical concern with animals. “Vegetarians,
and their Hezbollah-like splinter-faction, the vegans, are a persistent irritant to any
chef worth a damn,” Bourdain wrote in his bestselling memoir, Kitchen Confidential.
“Vegetarians are the enemy of everything good and decent in the human spirit, an
affront to all I stand for, the pure enjoyment of food” (2000: 78). Bourdain includes
similar passages in his Les Halles Cookbook, named after the French brasserie
where he served as executive chef. “Anyone not in PETA [People for the Ethical
Treatment of Animals], with a profound love of the pleasures of the flesh, should be
bowled over,” he writes of a foie gras recipe (2004: 88). Similarly, in his introduction
to a selection of veal recipes, Bourdain makes light of the suffering of veal calves.
“It’s not nice what they do to calves to make that pale, tender, and attractive meat
we so love. But if I tasted that good after being locked up and immobilized in a
dark shed, I wouldn’t blame anyone for trying” (2004: 140). ™ This kind of hedonist
cooking and eating is unethical from any perspective that grants weight to reducing
unnecessary harm to sentient creatures. Fearnley-Whittingstall's River Cottage
Cookbook, by contrast, is presented as a manifesto that, as the front flap of the U.S.
edition puts it, will help readers live close to the land “while supporting vibrant

local economies, the environment and resourceful use of plants and animals,”

' Bourdain’s approach is shared by Mark McEwan, host of the Canadian edition of Top Chef. McEwan
characterized fois gras as “one of the great Canadian food products and a source of considerable
culinary prestige abroad (except maybe for in Chicago),” (2010: 54). McEwan is here referencing a
2006 decision by Chicago’s City Council to ban foil gras, a decision that was overturned in 2008
(Chicago Tribune 2016).
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(Fearnley-Whittingstall 2008). He is highly critical of the modern industrial food
system and conscious of considerations of animal welfare, and readers are
encouraged to personally catch or raise their own food animals and to use each part
of every animal nose to tail. Based on their different self-presentations, one could be
forgiven for expecting Bourdain to have an especially high animal count and
Fearnley-Whittingstall's non-vegetarian book to have a lower one. In reality, both
scored above average in terms of overall animals killed, with results practically
indistinguishable from one another.

Critical Approaches to Cooking: Fearnley-Whittingstall and Ottolenghi

Yet if Fearnley-Whittingstall in his omnivorous mode is distinctive for ranking
alongside Bourdain, this by itself does not fully reflect his multifaceted approach to
cooking. Fearnley-Whittingstall’s second book was distinctive for its index score of
zero. In this way it is similar to Ottolenghi’s Plenty, also a vegetarian book by an
omnivorous chef, and the two works by vegan chefs affiliated with PBS: Laura
Theodore’s Jazzy Vegetarian and an ecookbook authored by the hosts of Vegan
Mashup. It is noteworthy that unlike Fearnley-Whittingstall and Ottolenghi, both
PBS cookbooks avoided animal products of any kind. To our knowledge PBS is
unique among sampled networks in hosting more than one animal-free cooking
program. Yet as precedent setting as PBS’s vegan chefs may be, none currently
enjoy a media profile or audience akin to the more well-known names on our index.
We thus conclude our discussion with an analysis of Fearnley-Whittingstall and
Ottolenghi, the two popular authors who come closest to balancing culinary
pleasures with ethical considerations. Fearnley-Whittingstall’s offers the most
sustained and in-depth critique of the industrial food system. His books are

distinctive among those in our set for being as much pieces of argumentation,
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persuasion, and a kind of ecological home economics as they are cookbooks.
Ottolenghi is instead known mostly for his multicultural Mediterranean cooking,
the popularity of his vegetarian recipes in particular, and the fact that he is an
Israeli who runs a restaurant with a Palestinian cook, Samir Tamimi. Fearnley-
Whittingstall in particular, but also Ottolenghi to a lesser degree, are the only chefs
surveyed who discuss animal ethics in any level of detail.”

Ottolenghi’s approach to diet is attentive to ethical concerns, such as concern for
animal treatment or ecological issues, while also recognizing the aesthetic and
communal values of eating for pleasure. In the introduction to Ottolenghi the author
laments how Europeans have been “made to feel guilty about having fun. All of a
sudden it is about diets, health, provenance, morals, and food miles. Forget the food
itself . . . what a mistake!” (Ottolenghi 2008: iii) In Plenty, his vegetarian book,
Ottolenghi discusses how some people are principled and others pragmatic
vegetarians, and how his book is geared to the latter. His vegetarian book seeks to
make a joy of plant-based cooking (Plenty is vegetarian rather than vegan, but
Ottolenghi points out that vegans can and should be creative about modifying any
of his recipes). In general Ottolenghi’s book seeks to make ethical vegetarianism
pleasurable. In this way his approach contrasts sharply with that of level-four chefs,
whose commitment to gustatory pleasure is unmatched by any corresponding
commitment animal ethics. While Ottolenghi acknowledges that the hedonic
pleasure we get from food is important, he seeks to balance it against the ethical

responsibilities inherent in our food choices.

' This is true even in regard to the two vegan cookbooks. The Vegan Mashup book contains only recipes
and does not discuss food ethics at all, while The Jazzy Vegetarian briefly mentions animal welfare as
one of several justifications for veganism (Theodore 2015: 4).
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Fearnley-Whittingstall's two books document his family's time working the land
and raising and hunting animals at this cottage. His commentary and critique in
these books is vocal and sustained. He condemns intensive animal agriculture more
bluntly than anyone else: he writes that “most of the meat we eat comes from
industrially farmed animals who lead miserable lives and are fed on inappropriate
diets,” (2001: 10) and that “cheap meat from animals who lived painful and
stressful lives, fed on a diet scandalously inappropriate for their species — indeed
often it was their own species.” (2001: 121).

Because Fearnley-Whittingstall views this as just a part of a deeply problematic
global food system, he attempts in these two books to persuade the reader to make
themselves a little more self-sufficient and a little less dependent on the power of
large retailers. In his case this entails raising and killing one cow, some pigs, and
assorted other domestic and wild animals in and near his home. The cover of River
Cottage Veg shows Fearnley-Whittingstall carrying a piglet under each arm, and
many of the pictures in the book outline how to raise and process (no slaughtering
was pictured) the carcasses of these animals. He doesn't expect that most of his
readers will undertake all of this right away, but that it may spark an interest in
growing one's own vegetables or making some other effort to be more self-reliant
and less dependent on, as he views it, a ruthless and predatory food system.
Without romanticizing his story too much, it's fair to say that the animals he raises
and kills are at least more visible than the commodified animals of intensive
livestock production.

Fearnley-Whittingstall acknowledges his own weakness of will when it comes to
being strict about food provenance and ethics, finally, but is nonetheless “looking

for certain guarantees in the food [he] buy][s], beyond the simple matter of taste:
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guarantees of purity, sustainability, and transparency and openness on the part of
the producer.”(2001:29) Like Ottolenghi, he acknowledges that food is a great
personal and social pleasure and should be enjoyed and relished, but Fearnley-
Whittingstall is much more deeply concerned about where our food is coming
from, and just what is happening along the way.

Unlike all the other celebrity chefs surveyed, only these two acknowledged that
our hedonistic and aesthetic pleasures need to be triangulated, somehow, with,
among other things, the demands of animal (and environmental) ethics. Alongside
the vegan chefs in our index — who are likely to score well both definitionally and as
an artifact of the research design —Ottolenghi and Fearnley-Whittingstall provide
potential models to adopt when it comes to minimizing the harms our food choices
cause to animals.

Conclusion

This paper measured and analyzed the ethical implications of celebrity chef food
recommendations. We focused on calculating the minimal required number of
sentient animals that would have to be killed to create a given collection of recipes.

Several chefs who did well in our index did so without deliberately striving to
reduce their animal harm footprints. In at least one case (that of de Laurentiis) this
was the by-product of a generally sparing approach to cooking that called for
smaller rather than larger amounts of food to be cooked and eaten. Conversely,
chefs who did poorly frequently exhibited a highly hedonistic approach to food.
This outcome suggests that frugal approaches to cooking and eating, particularly
when they are informed by an awareness of animal carcass sizes, may be a
meaningful first step omnivores can take to reduce their dietary harm footprints. So

far as our index is concerned, books by Batali and other level-four chefs are vastly
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inferior to low scoring level-two chefs such as de Laurentiis, while the level-one
chefs were ethically best of all.

A major, perhaps the primary reason omnivorous books can differ so radically in
the average number of animals they kill is that the lives of food animals are widely
regarded as too insignificant to warrant counting. Thus has it long been the norm,
for example, not to require cameras in slaughterhouses. Similarly, the photography
in cookbooks lavishly showcases the food, but rarely the animals from the which
the food is made, and at this point in time, at least, it is absolutely unheard of for
cookbooks to come with labelling that indicates how many animal lives their
recipes require. By looking at the narratives of these books and indexing the
number of animal lives that must be lost to follow the culinary recommendations of
some of the world’s most influential chefs, we hope to have taken a small step

toward rendering the fate of food animals more visible.
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