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Travel Kind

Travelling is a great way to see incredible wildlife. However, 
tourist attractions that use live animals are often unethical 
and cruel.

Experiences that might appear harmless can cause 
immense suffering. Taking a selfie with an animal, feeding, 
riding, or holding it, can all be highly stressful for the animal.

Luckily, there are far kinder, and safer, ways to enjoy animals 
on holiday. Ethical safaris are a great way to enjoy animals in 

their natural habitats, and genuine sanctuaries give forever 
homes to animals rescued from cruelty. 

Remember, for a sanctuary to be genuine, animal welfare is 
the top priority. Reputable sanctuaries do not breed, trade, 
buy or sell their animals.

How you can help 

Download our #TravelKind guide and find out 
how to be an animal-friendly traveller.



1.  Heat oven to 180°C fan. Sauté 
the garlic, onion, herbs and spices 
in the oil until the onion becomes 
translucent.

2. Stir in half of your black beans 
and sauté for another minute or so.

3. Remove from the heat and 
transfer mixture to a food 
processor with the beetroot, egg, 
breadcrumbs. Season to taste.

4. Process until mixture is well 
combined, you want it smooth but 
still relatively chunky.

5. Add in the remaining black beans 
and process until combined, still 
leaving it quite chunky so you can 
partially see the black beans.

6. With wet hands, form the mixture 
into 4 patties, around 2 cm thick.

7. Pop onto a tray and place in the 
fridge for 30 minutes to firm up.

8. Bake for 30 minutes, carefully 
turning over after 15 minutes.

9. Once cooked, serve on a 
wholemeal bun with your favourite 
toppings.

Serves 4 - Ingredients• 1 can black beans, rinsed    and drained
• ½ large beetroot, grated• ¼ red onion, finely diced• 1 clove garlic, minced• 1 tsp coriander

• 1 tsp cumin
• ½ tsp cayenne pepper• 1 tsp chilli flakes
• Veg oil for frying
• 60g breadcrumbs (wheat)• 1 egg (chia egg for vegan)• 4 wholemeal buns (wheat)

Allergens in bold
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