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Dietary Definitions

Vegans eat no animal products. This includes no meat, fish, dairy, eggs, chicken or even honey. 

Lacto-Ovo Vegetarians, usually just called “vegetarians,” are vegans except that they eat dairy, including cheese and butter, and eggs. 

Pescatarians are lacto-ovo vegetarians who also eat fish and other seafood. 

People who keep kosher and halal follow a number of restrictions. Most notably, they don’t eat pork, including bacon and sausage, and they don’t eat dairy products and meat in the same dish or, sometimes, at the same meal. Kosher and some versions of halal forbid shellfish, e.g., clams, lobster, and crawfish.

Vegan food is the most inclusive. Events that provide vegan food offer food for everyone. Events that provide lacto-ovo vegetarian food exclude vegans though they include the others. Events that offer food for pescatarians exclude exclude vegans and lacto-ovo vegetarians. Depending on the seafood they offer, they might exclude people who keep kosher or halal. Kosher and halal food doesn’t necessarily accommodate any of the other groups. When labeling food, use the highest accurate label on this list. 


Where can I find Vegan Food in Shreveport? 

Most restaurants can provide vegan food if you ask. If you are taking a group out to eat, be sure to choose a restaurant that satisfies a range of dietary preferences even if no one has mentioned a dietary exclusion. No one wants to be the “spoiler” who keeps the group from going to the restaurant they really want. If we get in the habit of taking groups to restaurants which can satisfy all kinds, then no one has to feel like they’ve ruined everyone else’s fun. Also, you can call ahead and request a vegan meal at nicer restaurants. The person arranging the meal should call. Don’t put the burden on the vegan unless he or she wants to make the call.  

Some restaurants with options: 
Sodexo has the institutional knowledge to do it. See here: http://www.sodexousa.com/usen/newsroom/press/press10/northwesternmostveganfriendly.asp. 

Healthy Chef Meals focuses on vegan catering. http://www.healthychefmeals.com/index.html

Roly Poly offers a range of vegetarian options and a vegan wrap (nutty avocado) http://www.rolypoly.com/menu/downloads/RP35menublank.pdf

Subway and Quiznos

Taco Bell

Cheeburger, Cheeburger has a vegan portobello burger and vegan Boca burger.

Jason’s Deli can make both vegan and vegetarian meals.

Panera has vegan and vegetarian options.

P.F. Chang’s has a wide range of vegan and vegetarian options.

Athena’s Grill makes both vegan and vegetarian food, though be careful of the feta. http://www.athenasgrill.com/ (note: link starts music)

India’s and Indigos both offer a range of vegetarian food. 

Sunshine Health Foods

Counter-Culture has vegetarian and vegan sandwiches. http://www.counterculturefrozenyogurt.com/CounterCultureMenu.pdf

Here’s Urban Spoon’s listing for vegan friendly Shreveport restaurants: http://www.urbanspoon.com/t/285/2/Shreveport/Vegan-Friendly-restaurants


Volunteers and Employees

When creating events and assigning volunteers, avoid assigning people to work with food they don’t eat. If possible, allow people to choose where they work without having to identify themselves. If assignments must be made, take people’s dietary preferences into account. Don’t assign the vegetarian to prepare the beef burgers. Don’t ask Muslim students to prepare hot dogs. Asking people if they mind can be a problem. People are often polite and want to fit in, so they’ll will assure you that it’s no problem and they don’t want to be a bother; however, if they’re unwilling to eat it, they probably don’t want to prepare and serve it. 



Tips for Creating Events
· Put the meat, seafood, and dairy on the side. 
Offer a good vegan main course and allow people to add meat, seafood, or dairy as they choose. This option is best because everyone is included in the main meal. No one is marginalized or required to identify themselves. The event won’t run out of food for anyone unless it runs out of food for everyone. This is the easiest option to administer. 
Examples:
· Vegan gumbo with the option of adding sausage, shrimp, tempe, or crawfish when its served.
· A sandwich line where people can add hummus, vegan cold cuts, meat cold cuts, and cheese as they choose.
· Pasta with olive oil and garlic. Students can add peas, onions, or shrimp as they choose. 
· Grill out with hamburgers, pork sausages, vegan sausages, and vegan burgers. Cheese should be optional. 
· If necessary, special vegan meals can be provided. 
These should be distributed so as to draw as little attention to people’s dietary restrictions as possible. Don’t label people as vegan, vegetarian, etc. Don’t label the food as simply vegan without describing it. Instead, describe and identify the food by dietary restriction (e..g, hummus and tomato wraps, vegan). This way everyone can choose the food that most appeals to them. Provide more vegan food than the number of vegans expected. Non-vegans often enjoy these meals so we won’t have enough for the vegans if we provide the bare minimum. 
· Keep the food equally festive. 
An event which offers festive, unusual food for the omnivores and mundane food for vegans implies that the vegans aren’t part of the celebration. If the event has a theme (e.g., cinco de Mayo), make sure everyone can eat food based on that theme. It shouldn’t include tacos for omnivores and pasta for vegans. If a theme cannot accommodate vegans, choose another, broader theme.
· The name of the event matters.
 A pig roast won’t be inviting to vegans, vegetarians, pescatarians, or people who keep kosher or halal even if the promotional material mentions that vegan food will be available. Students with these dietary restrictions have been marginalized by the name chosen. Instead, call the event by a neutral name (e.g., barbecue or grill out).
· All of the promotional materials should make clear that vegan options will be provided. 
This includes Facebook and Twitter. Be as explicit about the nature of the vegan food as the non-vegan food. If the meal is described as a picnic with no further detail, then noting that vegan options will be available is sufficient. If, on the other hand, the promotional material says that hamburgers and hotdogs will be available, it shouldn’t just say that there will be unnamed vegan options. Instead, say that there will be hamburgers, hotdogs, and vegan burgers. The Diversity Committee will develop a simple symbol to use so that vegan food and events with vegan food can be easily marked. Any mention the delicious food or the fun of eating at the event should reference both the vegan and non-vegan food or neither. Don’t say, “Come eat the wonderful hotdogs and hamburgers!!! Vegan burgers will be provided.” 
· Think about the setup.
In some cases, the event will need to be organized so that people can eat without witnessing something offensive. For example, if we choose to roast a whole pig on a spit, this should be done out of sight from the main eating and serving area. People who want this pork can be expected to watch it being cut from the animal, but no one else should need to see it while they eat. 
	

