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They say that you can’t choose 
who you fall in love with. Well, 
as it turns out, you can’t choose 
what they eat either.

It’s almost 12 years to the day 
since I met my wonderful wife. My 
wonderful vegetarian wife... 

It’s fair to describe myself  at the time as 
something of  a vege-sceptic – that is to  
say that I couldn’t think of  much more 
pointless or tedious than being a 
vegetarian. And yet, there I was,  
dating one… 

Many of  us, my then self  included, have 
preconceptions of  who vegetarians are. 
Normally it goes something like this: 
female, long hair, thin, assorted piercings 
and a persistent jangling sound when  
they walk. 

Needless to say, as with all 
preconceptions, they are ultimately 
discarded by the open-minded and clung  
to like the last life vest by the  
intellectually lazy. 

I’m ashamed to say that I clung to that 
life vest for a while, but there’s nothing like 

A meat-eater’s guide to 
life with a vegetarian
How does a committed carnivore survive with a vegetarian partner? 
Cambridge writer Ben Cljffers, who is managing to do just that, has 
written a book about his experience and what he’s learned. An education 
for meat-eaters, a hoot for vegetarians, A Lion in the Allotment is both 
practical and entertaining. Here, Ben tells us more.

Tasty and satisfying  
protein-filled fajitas
This dish is packed with protein, but 

do make sure to get the corn tortillas, 

as the corn and beans combine to 

make a complete protein source. 

Protein sources: black beans 36g, 

cheese (cheddar) 42g, corn tortilla 

10g.

Ingredients
 Sunflower oil 

 1 can of black or pinto beans, 

drained and rinsed

 1 packet of fajita spice mix

 1 large onion, sliced

 2 cloves garlic, crushed

 1 fresh green or red chilli, deseeded 

and finely sliced

 2-3 dried chipotle chillies (nice but 

not essential)

 8 corn tortilla wraps

 2 avocados

 5 large tomatoes, the riper the 

better. 

 A bunch of fresh coriander, chopped

 A bunch of fresh parsley, chopped

 1 lettuce, cos or romaine, roughly 

chopped

 150ml sour cream

 Small quantity (15-20g) of chipotle 

chilli paste 

 1 lime, cut into wedges

 150g Cheddar or similar vegetarian 

hard cheese, grated.

Method

1. Heat 2 tablespoons of oil in a large 

frying pan to a medium heat, add the 

onion and cook for 4-5 minutes or until 

golden but not brown or burned.

2. Add the chilli and garlic to the pan and 

cook for 2 more minutes.

3. Add the spice mix and stir to keep it 

from burning. Add more oil if needed. 

Cook for 1 minute then add the beans. 

Continue stirring and turn to a medium 

low heat.

4. Roughly chop 2 of the tomatoes, add 

to the pan with the dried chipotles, stir 

and cook for a further 15 minutes. Add a 

little water if it looks like its drying out. 

Don’t worry if the beans and tomatoes 

break up (in fact this can be encouraged 

by you!), you want a thick beany tomato-

ey mix.

5. Put the chopped parsley, coriander and 

lettuce on the table in separate serving 

dishes. Slice the remaining  

3 tomatoes and place on  

the table.

Let’s get one thing 
clear from the start - 
a vegetarian diet can 
be just as healthy as 
a carnivorous one...
Let’s be clear about 
something else too - 
a veggie diet can be 
just as unhealthy as a 
meat-eating diet

The important 
thing is not just to 
get enough protein, 
but to get enough 
of all the essential 
amino acids

Being a meat eater, 
I had failed to 
distinguish one of 
the subtleties of 
vegetarian cooking: 
it’s OK to flavour a 
dish with just one or 
two vegetables

the love of  a good woman to open  
your eyes.  

Over past 12 years I’ve come to 
understand the diversity of  motivations 
for being vegetarian, enjoy the 
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creativeness and ingenuity of  vegetarian 
food, and I’ve seen that – contrary to what I 
imagined – an ardent meat eater can live 
harmoniously with a vegetarian.

Sadly, I have also seen dogmatic and 
trenchant positions held by both 
carnivores and vegetarians/vegans, with 
neither side able to plead innocence in  
this regard.

Irrespective of  people’s choices the 
reality is that carnivores and vegetarians 
do co-habit, whether as a couples, families 
or housemates, and there’s a need to put 
aside the politics and hyperbole and focus 
on making the cogs of  everyday domestic 
life turn smoothly.  

A harmonious home requires flexibility 
on both sides, as well as understanding 
and education. For example, I had to 
reframe my cooking skills, swot up on 
vegetarian nutrition and learn how to 
navigate everything from pre-booking 
airline meals to choosing a good 
restaurant for us both.

A Lion in the Allotment is a guidebook 
for both carnivorous and vegetarians/
vegans, to fast-track them past some of  the 
mistakes and challenges that we faced as  
a couple.

From domestic arrangements like fridge 
etiquette and cooking, to shopping,  
eating out and nutrition, it’s all here in 
one little book. 

As Cambridge residents for the past six 
years we have found that the city is 
becoming more vegetarian-friendly  
every year.

From purely vegan places like Stem and 
Glory, to the diverse menu at Espresso 
Library which features both steaks and 
vegan food, there is space for both purists 
and pragmatists.  

The integration of  vegetarian and vegan 

food into the city’s menus is a reflection of  
Cambridge’s effervescent mix of  people 
and cultures. Long may it continue.

Despite this, I have found that the 
strongest opposition has come from an 
unexpected quarter – vegetarians.

Perhaps it’s the inclusion of  the phrase 
“a carnivore’s guide” in the title that 
confuses people, but with hand on heart I 
can say that the book was written for the 
benefit of  vegetarians and vegans rather 
than carnivores.

I wish my wife had had this book to give 
me when we met, something written by a 
carnivore for a carnivore that says, “relax, 
there’s no agenda here, just practical 
advice and understanding”. Something 
which would have encouraged me to put 
aside my preconceptions and approach the 
issue with an open mind. 

The book can be found around 
Cambridge at cafes such as Urban Larder, 
Stir, Espresso Library and Balzanos. 

 � For more information and to buy 
online, head to lionintheallotment.com or 
@LionAllotment on Twitter.

There is evidence 
that our meat-eating 
habits are significantly 
contributing to global 
warming and habitat 
destruction

Don’t let them come 
home one day to find 
a salami snuggling 
up to their tofu, or a 
lamb chop spooning 
their broccoli

You’d be amazed 
where meat or 

animal products  
can turn up – I  

once bought 
canned lentils 

only to discover 
they contained 

goose fatBen Cljffers has written a book called A Lion in the Allotment about living with a veggie, his 
wife. Ben with wife Deirdre and daughter Hana, 4, at home in Cambridge.  Picture: Keith Heppell
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