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Help Release
THE GHOSTS IN OUR MACHINE
In the U.S. This Fall

Ghosts is well positioned to be a catalyst for change. There is an undeniable wave of consciousness
emerging about the animal question, and about the horrors and insanity of the industrialized system,
With your
financial support we will conduct an Oscar Qualifying Theatrical release in LA and NYC this fall. All

which has reduced billions of animals, annually, to bits and parts; tools for production ...

of this will place the film before the general public, which is the goal. Change is a profound ripple
effect.

- Liz Marshall, Director, Producer

indiegogo

We have launched an Indiegogo fundraising campaign.

Please consider making a donation today, read the details here.

Next Up: Vancouver
4 Nights Only

THE GHOSTS IN OUR MACHINE is having its Theatrical run at the beautiful Vancity Theatre.
August 2-3, 7-8. 8:30pm daily. With very Special Guests:

August 2: Lesley Fox, Executive Director for the Association for the Protection of Fur-Bearing Animals.

August 3: Lesley Fox, and Kelly Davidson of LUSH Handmade Cosmetics to speak about LUSH’s fight against animal testing.
August 7: Skype with Liz Marshall, Director of The Ghosts In Our Machine.

August 8: Jennie Ridler from LUSH Handmade Cosmetics to speak about LUSH’s fight against animal testing.

“THERIGHTS OF

IN THE SEARCH FORIBOTH JUSTICE AND
ENVIRONMENTAL SANITY. ”

Maude Barlow

(hotoocs ) { Activit, Auther, Public Figure

LIMITED ENGAGEMENT
4 NIGHTS ONLY

AUGUST23, 78 B

8:30PM @ THE VANCITY THEATRE
Q&As WITH SPECIAL GUESTS

GET YOUR TICKETS NOW:
THEGHOSTSINOURMACHINE.COM/VANCOUVER
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Hoe Down!

We are excited to attend Farm Sanctuary's Country Hoe Down in Watkins Glen, New York this coming
weekend, August 3-4. We will see Fanny and Sonny and Julia, three of the very special rescued animals
featured in the documentary. We will also see many wonderful humans. Looking forward to good food,
dancing, and being inspired.

0

s ‘*
Sl .aui

Alexander and Sonny at Farm Sanctuary NY. Photo courtesy of Jo-Anne McArthur © 2013.

Alexander was a downer at a stockyard - I got him right before Christmas 3 years ago. He was being
auctioned off and continued to collapse over and over during the sale, so no one would buy him...He
had to have the same surgery as Sonny - the removal of the umbilicus. He also had to have multiple
surgeries on his back legs - both joints were infected and the assumption was he could not be able to
walk or recover fully. He thankfully beat the odds. He is a very solitary boy - and the tallest of the
cattle right now. He loves playing with Sonny and Orlando!

- Susie Coston, National Shelter Director, Farm Sanctuary

Visit Our Online Store
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Visit our store to buy t-shirts, vintage hoodies and DVDs. Pre-order your own personal copy of our
retail DVD. Available April 2014. Stay tuned for educational and institutional copies in 2014.

Director's Notes

While it's true we are very focused on our North American Release, please be assured that we are also
thinking of the rest of the world, for 2014. In October we can tell you all a burning secret about Europe -
it's hard to keep secrets, but we have to!
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In the meantime, if you are a community organizer wanting to bring Ghosts to your city or town please
fill in our Community Screenings Form. The more detail you can provide, the better for us. We will be
in touch later this fall.

Thank you for your support.

For the Ghosts,

Liz

Liz Marshall, Director, Producer

vl Y
Loy — - —

“LLFRIENDS

g 'F THE GHOSTS
" NEWSLETTER

-

n Friend on Facebook

a Follow on Twitter

Foward to a friend

Like our facebook page and
take part in daily vibrant
conversation about the
Ghosts

The Animal Ambassador
program is supported by:
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FEATURED
ANIMAL AMBASSADOR
NATHAN RUNKLE

Founder &

Executive Director,
Mercy For Animals
photo courtesy of

Susan Weingartner
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It is a true honor and joy to
support THE GHOSTS IN OUR
MACHINE. This project is both
life changing and lifesaving.
Through the rich power of
storytelling, Liz Marshall
captivates viewers and takes
them on a journey into our often
unseen war against non-human
animals. With potent, artistic
imagery, we see the best and
worst humanity has to offer:

kindness and cruelty.
Read more here...

The Ghost-Free Journey is
supported by:

LUSHEX

FRESH HANDMADE COSMETICS

A SUMMER RECIPE
FROM OUR
GHOST-FREE MENTORS
DONNA & ROSEMARY

Pasta alla Checca is a perfect
summertime meal that uses raw
vegetables at their peak! Even
Rosemary’s Italian Greyhounds

approve.

If you don’t have a “Spiralizer”

you can use a potato or vegetable
peeler/mandolin to make thin
slices of zucchini.

This tasty dish is adapted from
Mimi Kirk’s recipe, who has
developed her own raw version
of this Italian classic. This, as
well as many others are included

in her book Live Raw.

“Pasta” Alla Checca

2 large zucchinis

2 large tomatoes, diced, or small
cherry tomatoes cut in half

1 clove garlic, minced or crushed
1/2 cup olives (green, kalamata,
or italian olives), coarsely
chopped

1/4 cup capers

1—2 teaspoons herbs, thyme,
rosemary, marjoram, or Italian
herbs of choice

15 fresh basil leaves, ribbon-
sliced or torn

1/4 cup extra-virgin olive oil to
taste (and you can add lemon
juice or white balsamic vinegar)
Himalayan salt to taste

Black pepper to taste

Chili flakes, (optional)

Spiralize zucchinis, or use a
potato/vegetable peeler and
make long flat fettuccine-type

noodles.

Put tomatoes, garlic, olives,
herbs, capers, olive oil, basil, salt

and pepper in a large bowl.

Place spiralized zucchini on top

and toss until well combined.

Top with some of the chopped
tomatoes, more basil if you like,
and sprinkle on Parmesan nut

cheese.

Cashew Parmesan Cheese

1 cup cashew (can substitute
almonds or walnuts)

1 clove garlic

Salt to taste

Place all ingredients in food
processor until the ingredients
resemble very small pieces,

like Parmesan cheese.

Store in a glass container for

future use!

Enjoy!

For the Ghosts,

Donna & Rosemary

Ghosts Media
Toronto
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THANK YOU FROM THE BOTTOM OF OUR HEARTS TO OUR INDIEGOGO SUPPORTERS
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