Meat Eating and Mind Games

How Dressing Up Meat Makes Humans Desire It
and Lose Our Health Along the Way,
but How We Can Win It Back!
a VSH public presentation by

Milton Mills, MD

Tuesday, Sept. 11, 2018, 7 p.m.
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Vegetarian Society of Hawaii
Join us!
For more info: call 944-VEGI (8344) or visit www.vsh.org.

