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Picnics in the Park

First Come, First Served (FCFS) is a tferm I'm sure everyone has
heard of in some capacity. Whether it's first to the picnic bar for
making your sandwich, or first to the park to set up the meet, it's
worth researching your local regulations on what parks are
reservable for a fee, and which ones let you roll up free of charge
for hosting meets. Reservable venues tend to of fer more
amenities like drinking water, flush toilets, grills, and might permit
for temporary structures like canopies or amplified sounds like
speakers to be used. Smaller FCFS venues might be as simple as a
cover and benches, which is all you really need to throw down some
snacks and boardgames on a nice day!

The recipes included in this issue were some of the most popular
items I served for a picnic meet Cascadia Furs hosted in March,
hopefully you can enjoy them at your next picnic too!

Help Annetto build his
sandwich by doodling in
the rest of the table!
What would you bring to a
picnic?

V Tear and share! Cut along this line to free the extra copies, use the margin to tape a new card in later! V

Garlic Mayo
*Ingredients™
7t 2 cups Vegetable Oil  7r 2 Tbsp Apple Cider Vinegar
¥ 1 Head of Garlic ¥r 1 Tbsp Mustard - Your choice!
Y 1Egg Y Pinch/To Taste - Salt, Pepper, Sugar

Instructions

Y¢Peel the garlic and place into a pot on the stove with the oil and allow
to come up to a gentle simmer until the cloves become golden, cooking
the garlic should take around 15-20 minutes on medium low heat.
Remove cloves and do not discard oil.

¥¢In a food processor or immersion blender, add your egg, mustard,
vinegar, garlic cloves, and to taste seasonings and blitz until combined.
wSlowly pour oil into the mix as you blend, ensuring a complete
incorporation of all your ingredients. Allow Mayo to chill in fridge for at
least 1 hour before use.

Tips

¥In an airtight container, this typically stores for around 2 weeks.
weSubstitute half the vinegar for lemon juice and pepper for smoked
chili powder for an extra zesty spread.

Y<This mayo makes a fantastic base for pasta salads as well as being a
solid sandwich spread.
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Dressed Veggies
Ingredients
¥c1 pound Persian Cucumbers
¥c1-2 Garlic Cloves, finely minced
w1 pound Cherry Tomatoes
¥1 Red Onion (Or Shallot/Spring Onions)
¥1/8 cup each Balsamic Vinegar and Olive Oil
% To Taste - Salt, Pepper, Italian Seasoning

Instructions

YcCut the onion into thin slices and soak in ice water for 10 minutes* and
drain (*If subbing for Shallots or Spring Onions, skip soak step)
wQuarter the Cherry Tomatoes, slice the cucumber into thin half circles
and add to a bow! with onions.

¥ Toss ingredients in vinegar, oil, and seasonings, and allow the dish to
chill for 1 hour in the fridge before service.

Tips
YcFresh herbs like thyme, oregano, or rosemary would be solid additions!

YOther items like olives, feta cheese, and crushed red pepper flakes can
turn this from a sandwich topping to a true side dish salad!
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Fat liberation in
the furry community,

how we learned
to stop caring

[ |
. ~and
Written by Bestiary e I
lllustrations by Frandog

We grew up in an unfortunately
all-too-common environment:
one that disdained fatness.

The adults in our life projecting their
insecurities and internalized fatphobia on us as
we grew up created years of disordered eating
and body image struggles that continued into
early adulthood. They Ilikely would have
persisted uninterrogated if it weren't for the
intervention of a very specific art community.
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Friends posting fatfur art
in shared discord servers was,
with no uncertainty, pivotal in
the ultimate curing of our
avoidant eating disorder.
Like all communities, it is one
with variety and complications
and imperfections, but the
overwhelming majority of our personal
experiences and interactions with it has been the
parts of it that are built on

fat acceptance,
fat liberation,

and fat joy.

It's a joy that is all-consuming

and revolutionary; not just enshrining fatness as
something desirable to an outside observer, but
desirable as a type of body to inhabit. Not just
fatness as an object of desire, but fatness as a
point of pride. It was all a perspective on bodies
that we had never encountered before, and it was a
major paradigm shift not just in how we perceived
the bodies of others, but how we perceived
ourselves. Suddenly, being fat became something
we were allowed to want, have, and reach for.

5

We realized that being thin was even
contributing to our dysphoria, and we began
working to gain weight to remedy this to chase
after the kinds of bodies we saw so joyfully
depicted in fatfur art. Coupled with starting HRT,
this is work that has begun paying off in spades
lately. As we pack on body fat, we've finally started
to feel like our body belongs to us. It's no longer
being shaped by what others have so controllingly
demanded of us, or by how others think we should
be, or by culturally-imposed self-consciousness.
What we do with our body has finally become a
matter of what we want for it. It's been a process
of reclamation from the control and hatred of
others, and all of it is because this art taught us we
were allowed to break out of all that cultural
disdain.

In a social context where hatred of fat bodies
feels like it's reaching a fever pitch, this push back
is vitally important. Not just in offering an
alternative to the omnipresent thin default, but
offering an alternative to a culture of shame and
sadness and hostility and control. It's not just
about diverse body shapes, it's about learning to
take joy in whatever shape your body might be, it's
about learning to set yourself free from these
expectations and standards and rules. That is what
the fatfur art community is about to us. Not just
that fat bodies can be attractive, but that they can
be comfortable and loved and free. 6



o

’nib'__\"'- '

; lﬂ!’ ¥
~ iy 2

rw -

oy

; 1 N\b\DOAJ h\)r_“g&w‘e&! (
bk ClicWs atound ne. 28 i
i 5 Th? doct6rS are, st @

N o iing on T B4

‘ G.C\@V\OVV\IO“V‘*’be 4

o \(faﬂ o million

L _amiles in 0 lif¢

0ng 090 .« - -

¢ i‘s t?me | will

S jgan how o sit
and think
and create.
and how

to tove myself
— | 0NYW0Y

SRl Onndoly A2 2

Zoo Wl
something about this human
existence that | am supposed to
learn.
maybe some distant life ago, | got
to be that creature. I'm still hungup
onit. Maybe | will return to it after

DEPERSONALT 2 ATT.ON/ THERIAN

¢
]

“390J AUy U0 123 0] 3jqV 39 QINOYS | VU IJZZNW © U q36Q0] SMO! Jo J10d © UE BULJIS Tos AU “WI0J SIS JoJ JUBIW JOU SQWH V! yo

heaven, that life | crave as another
animal. A reward for knowing what <483
it was to be human

2001 - 2036

e ——

A o t«';{w,

“ vvleane

i :
e ¥ e
:tl‘, e




10



11

MUTT MART

%

BIRDS OF PORTLAND

THIS TIMID BIRD IS OFTEN SEEN
LURKING IN BUSHES.
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ROCK DOVE

CAN VISUALLY DISTINGUISH WORDPS
AND NON-WORDS (SCARF, 2016).

CROWGIRL

UNDEREMPLOYED.

GEARFALCONART 2026
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