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Foie Gras Fact Sheet 
 
 

What is “foie gras”? 
 

Foie gras is a the artificially enlarged liver of a duck or a goose produced by force feeding.  To  
produce foie gras, factory farms restrain ducks or geese and force feed them massive quantities of 
dense food (approximately twenty percent of their healthy body weight per day—for a 150 pound 
human, this would be about 30 pounds of food).  This enlarges the birds’ livers by about ten times 
and results in immense internal pressure and severe pain. The birds pant incessantly and have trouble 
moving and walking. Many birds experience hemorrhaging or asphyxiation. The industry slaughters 
the birds right before most would die from their diseased state.  At this point, the livers of the birds 
have almost entirely turned to fat.  Every major animal protection group in the world has taken a 
stand against this cruel industry (ASPCA, HSUS, WSPCA, RSPCA, etc.). 
 
 

Foie Gras production is illegal in fifteen countries 
 

Foie gras production is so cruel that it is illegal in Germany, Denmark, Norway, Sweden, Finland, 
England, Switzerland, Austria, Poland, The Czech Republic, Austria, South Africa, Luxembourg,  
Italy and Holland..  Israel, previously the world’s third largest producer of foie gras also ceased all 
production by law in 2003.  
 
In 2003, Governor Schwarzenegger signed a law to ban foie gras production and sale in California 
after a phaseout period ending in 2012. Other states including NY, MA, IL, OR and NJ have  
proposed similar bills.  In 2006, the City of Chicago passed an ordinance banning the sale of foie 
gras.  Many San Diego restaurants have removed foie gras upon learning of the cruelty.  A local law 
is needed here in order to level the playing field for these chefs until the state law goes into effect and 
to promote San Diego’s reputation as a city that does not condone animal cruelty. 

 
Quotes from San Diego chefs 

 

“If I had my way, the consumption and production of foie gras would have been made illegal 
now. For many reasons. Not just for the sake of the ducks, but for people, too,” said Jeffrey 
Strauss, owner and chef of Solana Beach’s Pamplemousse Grille... “I’ve had some conversa-
tions with other chefs in San Diego. We all feel about the same way—we wish it was illegal. 
Level the playing field.” San Diego Citybeat 12/7/05  
(Jeffrey Strauss is the owner of Pamplemousse Grille, the # 1 rated for food in San Diego area in a 2004 Zagat survey) 
 
"Marine Room Executive Chef Bernard Guillas concurs that foie gras production, which has been in practice for hundreds of years, 
can be tough on the animals....His decision to remove it from the menu had already preceded a friendly, in-person dialogue he held 
with Pease two months ago, saying that it was simply time for a menu change.” - Gay and Lesbian Times 9/15/05 
 
“They get an overextended liver—a kind of disease."  Bertrand Hug, owner of Bertrand at Mr. A’s, San Diego Citybeat 12/7/05 
 
"What bothered me about it was, at the end of the day, they're right about one thing," he said. "The liver of a duck raised for foie 
gras is 12 to 14 times the size of a normal duck, and there's something about that that is not right. It cannot be comfortable for the 
duck."   (North County Times 9/7/05) 
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AN ORDINANCE AMENDING CHAPTER 5, ARTICLE 2, OF THE SAN DIEGO 
MUNICIPAL CODE BY ADDING SECTIONS 52.9200, 52.9201, 52.9202 AND 52.9203 

RELATING TO PROHIBITIONS AGAINST SALE OF FOIE GRAS OR OTHER 
PRODUCTS OF FORCE FEEDING BIRDS 

 WHEREAS the general public is becoming increasingly concerned with the methods in 
which food is produced, and the conditions in which animals are kept; and 
 
 WHEREAS animals are increasingly being raised in Confined Animal Feeding 
Operations (CAFO’s), or “factory farms,” in which efficiency and profit maximization take 
priority over animal welfare, worker safety and environmental protection; and 
 
 WHEREAS the production of foie gras combines intensive confinement with force 
feeding animals by machine, thus making it an extreme form of factory farming that is not used 
by any other industry; and 
 
 WHEREAS in order to produce foie gras, ducks are confined in small group pens or 
individual isolation cages and have a long metal pipe inserted into their throats two to three times 
per day, pumping feed weighing twenty percent of their healthy body weight per day into them; 
and 
 

WHEREAS this force feeding results in extreme, unmitigated pain and suffering as well 
as crippling injuries to the ducks, including respiratory distress, locomotive immobility, and a 
mortality rate that is 20 to 30 percent higher than at ordinary commercial duck farms; and 

 
 WHEREAS the State of California added Chapter 13.4 (commencing with Section 
25980) to Division 20 of the Health and Safety Code, which makes it illegal to produce or sell 
foie gras anywhere in the state, effective 2012; and 
 
 WHEREAS many restaurants, including several in San Diego, have stopped selling foie 
gras upon learning how it is produced; and 
 
 WHEREAS the City of Chicago banned the sale of foie gras this year; and 
 
 WHEREAS according to a recent Zogby poll, nearly 80 percent of Americans, when 
educated about foie gras, support a ban on the force feeding of birds; and 
 
 WHEREAS, the City Council of the City of San Diego finds and declares that the 
purpose of this ordinance is:  
            (1) to protect public morals and general welfare;  
            (2) to protect the reputation of the City of San Diego; and 
            (3) to support those businesses that have stopped selling foie gras before the state law 
takes effect; 
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NOW, THEREFORE, BE IT ORDAINED, by the Council of the City of San Diego, as 
follows: 
 
Section 1.     That Chapter 5, Article 2, of the San Diego Municipal Code be and is hereby 
amended by adding sections 52.9200, 52.9201, 52.9202 and 52.9203 to read as follows: 
 

SEC 52.9200    Purpose and Intent 

Because foie gras is by definition made by force feeding ducks or geese massive 
quantities of food to grossly enlarge their livers, its production has been banned in 15 
countries, and its sale has been banned by the State of California, effective 2012.  The 
City of Chicago also banned the sale of foie gras in 2006.  Many local restaurants have 
stopped selling foie gras due to the animal cruelty required for its production and in 
anticipation of the state law taking effect.  Therefore, the purpose of this ordinance is to 
enact a ban on the sale of foie gras and any other product of force feeding in 2007 rather 
than waiting until 2012 for the state law to take effect. 

SEC 52.9201    Definitions 
Defined words appear in italics. The words and phrases used in Sections 52.9200 have 
the meanings set forth in this Section: 

“bird” means a duck, goose, or any other warm blooded vertebrate with feathers. 

“force feeding” means delivering feed through a tube or other device inserted into the 
bird’s esophagus in order to cause the bird to consume more food than it would consume 
voluntarily. 

“foie gras” means the liver of a bird that has been force fed. 
 
“person” means any natural person, individual, corporation, partnership, company or 
other legal entity. 
 
 
SEC 52.9202   Sale of products of force feeding prohibited 

Except as permitted by state law, it is unlawful for any person to sell in the City of San 
Diego foie gras or any other product from a bird that has been force fed for the purpose 
of enlarging the bird’s liver beyond normal size. 
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SEC 52.9203   Penalties  

Any person who violates any provision of this Division is guilty of an infraction and 
subject to any enforcement option or penalty provision set forth in Chapter One of this 
code to address violations of law. 

 

Section 2.     If any section, subsection, sentence, clause or phase or word of this ordinance is for 
any reason held to be unconstitutional or preempted by state or federal law by a court of 
competent jurisdiction, such decision shall not affect the validity of the remaining portions of 
this ordinance. The City Council of the City of San Diego hereby declares that it would have 
passed and adopted this ordinance and each and all provisions thereof irrespective of the fact that 
any one or more of said provisions be declared unconstitutional or preempted by state or federal 
law. 

Section 3.     That a full reading of this ordinance is dispensed with prior to its final passage, a 
written or printed copy having been available to the City Council and the public a day prior to its 
final passage. 

Section 4.     This ordinance shall take effect and be in force on the thirtieth day from and after 
its passage.  
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Expert Opinions on the Cruelty of 
“Foie Gras” Production 

 
Stacy Wolf, Esq., ASPCA: 
“Foie gras is the grossly enlarged liver of a duck or goose… Foie gras  production involves, indeed neces-
sitates, untold suffering.”     

Humane Society of the United States: 
“This so-called gourmet delicacy is the product of extreme animal cruelty… The HSUS is committed to 
ending the misery and abuse endured by hundreds of thousands of ducks and geese to produce foie gras. ”     

Dr. DJ Alexander, EU Scientific Committee on Animal Health and Animal Welfare: 

“The only recommendation that the Committee can properly make is that force feeding of ducks and geese 
should stop and that this could best be achieved by the prohibition of the production, importation, distri-
bution and sale of foie gras.”   

Christine Nichol, Professor, School of Veterinary Science, University of Bristol:   

“My view on the production of foie gras is clear and supported by biological evidence. This practice 
causes unacceptable suffering to these animals…” 

Ward Stone, Senior Wildlife Pathologist, NY Dept. of Environmental Conservation: 

“This type of treatment and farming of waterfowl is outside the acceptable norms of agriculture and sane 
treatment of animals.”   

Holly Cheever, D.V.M.: 

“As [the birds’] livers swell to 6 to 10 times normal size, they become weak and often can only move to 
escape their handlers by dragging themselves across the pens by their tattered wings... Post mortem ex-
aminations of the carcasses reveal ruptured esophagi, ruptured livers, grossly swollen and discolored liv-
ers, and a host of internal and external infections.”   

United Nations, Food and Agriculture Organization: 

“The production of fatty liver for foie gras, however, raises serious animal welfare issues and it is not a 
practice that is condoned by FAO. Currently European Union legislation allows force feeding to continue 
only in traditional areas of production. This situation could easily change and more restrictive legislation 
introduced. Elsewhere, a number of European states have already decided to ban altogether foie Gras pro-
duction including Poland.” 

Nedim C. Buyukmihci, Veterinarian With 30 Years Experience:   

“Does foie gras amount to cruel and unusual punishment? — with an absolute yes. 

The birds do suffer during the feeding process. A stomach tube is rapidly forced through the esophagus 
into the stomach, sometimes leading to injury, and the huge amount of food being forced into the stomach 
causes harm in and of itself. Not only does the liver become enlarged, it also malfunctions, so the birds are 
chronically ill. The ducks are kept in crowded conditions, and their bills, which are rich in nerve endings, 
are removed with scissors, which causes acute and chronic pain and prevents normal feeding and preen-
ing.  When you consider what these birds must endure — and the many other food choices available--it 
seems that promoting foie gras reflects human indulgence at its worst.” 



Endorsements For The Banning of Foie Gras: 
 

- The Humane Society of the United States - 

- American Society for the Prevention of Cruelty to Animals - 

- World Society for the Prevention of Cruelty to Animals - 

- United Nations, Food and Agriculture Organization - 

 

Sir Paul McCartney 

Sir Roger Moore 

Daryl Hannah 

Martin Sheen 

Alicia Silverstone 

Wendie Malick 

Bea Arthur 

Melissa Rivers 

Jorja Fox 
 

Rue McClanahan 
 

Dennis Franz  
 

Betty White 
 

Tippi Hedren 
 

Loretta Swit 
 

James Cromwell 
 

“After portraying a farmer in the movie Babe, I became interested in today's agricultural prac-
tices. Force-feeding is not a standard agricultural practice, and causing liver disease ("hepatic 
lipidosis"), as occurs during foie gras production, is entirely antithetical to good husbandry. 
Most farmers would be appalled by the thought of abusing their animals in this way.” 



































 
Mobile Avian Veterinarian 

PO Box 73506, Davis, CA 95617 
(530) 758-4614 

 
 

To Whom It May Concern: 

I am a veterinarian who specializes in caring for pet birds, including parrots, chickens and 
water fowl. I graduated from the University of California at Davis School of Veterinary 
Medicine in 1989. I also have a master’s degree in Zoology from the University of 
California at Davis.  I have been asked to comment on the cruelty associated with the 
production of the delicacy known as ‘foie gras’. 

Foie gras is produced in ducks or geese by force-feeding the birds excessive amounts of a 
high calorie food. The purpose of this process is to cause their livers to swell to an 
abnormal size due to storage of fat. The consequences of this process are deleterious to 
the health and well-being of the birds. Grossly enlarged livers are less able to perform 
their function of cleansing the bloodstream of waste products from the body. In fact, if 
the force feeding were to continue, many if not most of the birds would die from liver 
disease. Furthermore, the mortality rate of force fed ducks is higher than that of free 
feeding ducks being raised for meat. Pathologists who were shown livers from force fed 
ducks determined that the livers were pathologically engorged with fat to a degree that 
was much more severe than occurs naturally. 

It has been shown that ducks fed ad lib do not eat as much or gain as much weight as 
ducks that are force-fed, and if force feeding is stopped, the ducks eat less until they lose 
the excess weight and their livers return to normal size. The swollen livers also put 
pressure on the abdominal airsacs which impairs the bird's ability to breathe. They also 
push the legs out laterally, making it difficult for the birds to walk properly.  

Excess weight at fast growth rates causes pressure on the legs and joints, also making it 
difficult and painful to walk. Ducks in foie gras factories have been shown to suffer from 
a much higher rate of long bone fractures at the time of slaughter than ducks raised for 
meat and not force-fed.  

I believe that the process of force-feeding to create an obese and unhealthy state 
constitutes unnecessary cruelty. I support any effort to ban the sale or production of this 
product.  
 
Sincerely, 

 
 
Laurie Siperstein-Cook, DVM 









Date: January 19, 2004  

RE: Results from Zogby America poll 

Methodology 

Zogby International conducted interviews of 1000 likely voters chosen at random 
nationwide. All calls were made from Zogby International headquarters in Utica, N.Y., from 
January 15 thru January 18, 2004. The margin of error is +/- 3.2 percentage points. Slight 
weights were added to region, party, age, race, religion, gender to more accurately reflect 
the voting population. Margins of error are higher in sub-groups. 

Narrative Summary 

36. Foie gras is an expensive food item served in some upscale restaurants. It is produced 
by force-feeding geese and ducks large quantities of food, causing the animals' livers to 
swell up to twelve times their normal size. A long metal pipe is inserted into the animal's 
esophagus several times a day. Often, this process causes the animals' internal organs to 
rupture. Several European countries currently prohibit this practice as cruel. Do you agree 
or disagree that force-feeding geese and ducks to produce foie gras should be banned by 
law in the United States? 

Agree 77% 
Disagree 16 
Not sure 7 

More than three in four (77%) voters agree that the process of force-feeding ducks and 
geese in order to produce foie gras should be banned by law in the United States, while 
16% disagree and 7% are not sure. 

A significant majority in all sub-groups oppose this practice, including 83% in the south and 
76% in the west; 73% of Republicans and 75% of independent voters; 88% of Hispanics 
and 80% of African Americans; 74% of rural residents; 73% of conservatives; and 73% of 
men. 




