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It’s a pizza party!! Monical’s introduced their gluten free pizzas in all their stores in early May. Let’s meet at the West Lafayette Monical’s for a pizza party on Friday, July 24th at 11:30 am. Please call or  email Nancy (see bottom of page) to RSVP so we can make sure that store has enough GF crusts on hand for us. 

The WL Monical’s is located at 3457 Bethel Dr. in West Lafayette. To get there, take Hwy 52 (Sagamore Parkway) west into West Lafayette. Keep going west past the Wal-Mart and the stoplights at Morehouse Road. and C.R. 250 West (McCormick Rd). Just past the Bethel Church is a small strip mall with the Monical’s. You’ll also see signs for the Gaza grill and the Hana Market. If you pass the Car Wash you’ve gone too far. 
 

The 3rd Annual Indy Area Gluten-Free Pitch-In will take place on Saturday, July 25th from 4 to 7pm.   The gluten-free buffet line will start at 5:00 sharp.  The pitch-in will take place at the Van Hoozer's home :10416 Breckenridge Drive, Carmel 46033.  RSVP to Jen Hoozer (jenvanhoozer@hotmail.com) by Saturday, July 4th.  When you RSVP, list the total number of people in your party who will be attending.  There were 60+ people in attendance last year and it was a great time!  Guests are welcome. Bring a dish to share, along with bring a recipe or note card with your name and a list of the ingredients in your dish so people with allergies/intolerances can identify what the can/cannot eat. The recipes will be compiled and posted on the glutenfreeindy web site.  Jen will provide plates, silverware, cups and drinks (sodas, water etc.). Bring a utensil for your dish, and prepare it as ready-to-serve as you can. 

 


INDY AREA GLUTEN FREE PANCAKE BRUNCH


August 29, 2009, 10 a.m. to Noon

Location:  St Mark’s United Methodist Church, 4780 E. 126th Street, Carmel, IN 46033

Cost:  $12.00 per person, $6.00 children 10 years and under

MENU

Pancakes (dairy free option), Scrambled Eggs, Bacon, Sausage

Toppings:  Maple Syrup, Blueberries, Strawberries, Whipped Cream (dairy) and Butter (dairy free & regular)

Beverage:  Coffee (regular & decaf), Orange Juice & Water

Please designate when you send in your RSVP if Dairy Free option is required.

Must receive RSVP check by August 15th, send to:

Shelia Cafferty

13471 Clifty Falls Drive

Carmel, IN 46032
SheliaandKen@aol.com


Are you a fan of Chebe bread? Christine (your editor!)  just picked up this authentic “Pao de Queijo” (Brazilian cheese bread) mix at the Asia Market on Yaeger Rd. in West Lafayette. It is gluten free (says so in Portuguese right on the front!) and is made in Brazil. You only need to add water and eggs, and it does contain dairy and soy. Even if you don’t know Portugese, the instructions are easy enough to understand. They puff up nicely and are very cheesy and soft! 
The Betty Crocker Gluten Free mixes have been spotted at your local Pay Less; at the West Lafayette location, they’re shelved with the regular cake mixes. The cookies were a little crumbly but good, and the brownies are excellent. They are priced at about $4.50 a box. 
On June 15th, NPR’s Morning Edition did a story on one family’s change to a gluten free diet. The story was called “Going Gluten Free at 13”. 

Kinnikinnick foods announced that as of June 15, 2009, they  are going entirely nut free in both of their facilities. They have also removed any artificial flavors or colors from their products. 

Everyone had a great time at our annual picnic at Nancy’s house! As promised, here are the recipes for the great dishes everyone brought to the event. In those cases where the recipe was a little vague, the Editor has  added additional descriptions or information. Happy cooking! 
Homemade Hummus
1 16-oz can of chickpeas, drained (reserve liquid)

¼ C tahini (use Ziyad brand, available at Asia Market)

1 clove garlic

3T olive oil

3T lemon juice 

salt to taste 

Combine all ingredients in food processor and mix until smooth. Add reserved bean liquid if needed to reach a smooth consistency. Serve with veggies or GF chips. 

Stuffed Cherry Tomatoes, adapted from Southern Living Magazine by Mary Moore
2  pints cherry tomatoes

1  avocado, peeled and diced

1  teaspoon  lemon juice

1/4  cup  mayonnaise

crumbled GF  lime snack crackers

parsley 2  green onions, finely chopped

Salt and pepper to taste

Cut a small slice from the top of each tomato; scoop out pulp with a small spoon or melon baller, and discard pulp. Place tomatoes, cut sides down, on paper towels, and let drain 15 minutes.

Meanwhile, combine avocado and lemon juice in a small bowl, stirring gently; drain. Stir together mayonnaise, crackers, and green onions; add avocado mixture, and stir gently until combined.

Spoon avocado mixture evenly into tomato shells. Cover with plastic wrap, and chill 1 hour. Sprinkle with salt and pepper to taste just before serving.

Broccoli Salad (Thelma Redmon)
Bite sized pieces of broccoli

1C raisins

1C sunflower seeds

1 med. onion, diced

1C mayonnaise

3T vinegar

sugar to taste

Combine mayonnaise, sugar, and vinegar and mix. Combine first 4 ingredients and toss with mayo mixture. 

Quinoa tabouleh 
1 cup quinoa

2 cups water

1-2 medium tomatoes, cut into cubes

6 green onions, finely chopped

1 medium cucumber, peeled and cut into cubes

1 bunch parsley, finely chopped

1 cup fresh mint, Finely Chopped or 1  teaspoon dried mint

1/3 cup lemon juice

1/3 cup olive oil

salt and pepper

1 
Thoroughly rinse the quinoa with hot water to remove any bitter flavor.

2. 
In a medium saucepan, bring the water and quinoa to a boil over high heat. Reduce the heat to low, cover, and simmer until the quinoa is tender and the water is absorbed, 10 to 12 minutes. Let cool completely.

3    Stir the tomatoes, green onion, cucumber and parsley into the quinoa.

4.    In a small bowl, whisk together the lemon juice, oil, salt and pepper.

5 .   Pour over the quinoa and toss well.

6.    Cover and refrigerate for at least 30 minutes before serving.
Bro
Broccoli Apple Slaw (Mary Moore)

3 T cider vinegar

1 T plus 1t brown sugar

1 T plus 1t Dijon mustard

12 oz broccoli slaw mix

1 apple, cut in ¼ inch matchsticks

Combine first three ingredients until dissolved, toss with slaw mix and apple. 

American Indian Summer Salad 
6 C cooled whole kernel corn

1 ½ C chopped celery

1 ½ C diced tomato

1/3  C green bell pepper, chopped

2 sprigs fresh dill

  Dressing:

¾ C extra virgin olive oil

1 t dextrose 

½ t salt

½ t paprika

½ t dry mustard

¼ t red pepper powder
Key lime Pie
2 14-oz cans of sweetened condensed milk

¾ C lime juice
½ C sour cream

Blend above ingredients and pour into pie crust (recipe below). Bake 350º for 20-25 minutes. Cool, then chill before topping with whipped cream. 
GF Almond Pie Crust
1 C almond Meal (Bob’s Red Mill)

¼ C butter

1/3 C honey or agave nectar

2 t vanilla

Process butter, honey, and vanilla in blender or food processor. Add to almond meal and mix to combine. Press into pie dish and chill before adding filling. 

Mystery Cake (Thelma Redmon)
1 ¼ C GF flour

1C sugar

1 t baking soda

¼ t salt

1 egg

2 C fruit cocktail, not drained

½ c brown sugar

½ c chopped nuts

Mix egg and fruit cocktail. Sift flour, sugar, baking soda, and salt,  and add to wet mixture, mix well. 

Pour into greased 7 ½ x 11 inch pan and top with brown sugar and nuts. Bake at 350º for 20-30 minutes. 
Oatmeal Rhubarb Crumble (Whole Foods Magazine)
 2 lb. rhubarb, cut into 1/2-inch pieces, or 2 16-oz pkgs. frozen rhubarb

1/2 cup sugar

1 Tbs. cornstarch

1/2 tsp. vanilla extract

1/3 cup GF rolled oats

1/3 cup GF cornmeal

 1/3 cup sugar

1/3 cup pecan halves

 2 Tbs. canola oil

1/2 tsp. minced fresh ginger

Preheat oven to 400F. Coat 9x13-inch baking dish with cooking spray.  For the filling, toss together first four ingredients in glass or other nonreactive bowl. Let stand 15 minutes to release juices.To make oatmeal topping, place all ingredients from the rolled oats on in the bowl of a food processor and pulse until mixture is chunky and begins to hold together. Spoon rhubarb mixture into prepared baking dish with slotted spoon, leaving any liquid in bowl. Discard liquid. Top with oatmeal mixture. Bake 35 to 40 minutes, until top is lightly browned. Cool on rack 10 minutes before serving.

 As of June 2009, here is the list of gluten free HEINZ PRODUCTS (received via email from the company): 

HEINZ PRODUCTS:
Heinz BBQ Sauces  (Original, Chicken & Rib, Garlic, Honey Garlic Only)
Heinz Chili Sauce 
Heinz Cocktail Sauce
Heinz Horseradish Sauce
Heinz Ketchup
Heinz Organic Ketchup
Heinz Reduced Sugar Ketchup
Heinz One-Carb Ketchup 
Heinz No-Sodium Added Ketchup
Heinz Hot and Spicy Ketchup Kick'rs
Heinz Mustard   (All Varieties) 
Heinz Pickles  (All Varieties)
Heinz Peppers  (All Varieties) 
Heinz Relish  (All Varieties) 
Heinz Sloppy Joe Sauce
Heinz Tartar Sauce
Heinz Traditional Steak Sauce 
Heinz Worcestershire Sauce
Heinz Vegetarian Beans 
Heinz Distilled White Vinegar 
Heinz Red Wine Vinegar
Heinz Apple Cider Vinegar 
Heinz Apple Cider Flavored Vinegar
Heinz Red Wine Vinegar 
Heinz Garlic Wine Vinegar
Jack Daniel's BBQ Sauces  (Original #7, Honey Smokehouse, Hickory Brown Sugar, Spicy BBQ Only)
Jack Daniel's EZ Marinader -- Teriyaki    Variety
Jack Daniel's EZ Marinader -- Garlic &   Herb Variety
Jack Daniel's Steak Sauce (Both Varieties)
Lea & Perrins Worcestershire Sauce
Lea & Perrins Traditional Steak Sauce
TGI Fridays Salsa  (All Varieties)

CLASSICO PRODUCTS:
Classico Red Sauces  (All Varieties)
Classico Alfredo Sauces (All Varieties)
Classico Pesto Sauces  (All Varieties)
Classico Bruschetta (All Varieties) 

DELIMEX PRODUCTS: 
Taquitos, 36 ct. Delimex Chicken 
Tamales, 12 ct. Delimex Beef
Tamales, 12 ct. Delimex Chicken & Cheese
Tamales, 6 ct. Delimex Beef
Taquitos, 25 ct. Delimex Beef 
Taquitos, 25 ct. Delimex Chicken 
Taquitos, 36 ct. Delimex Beef 
Taquitos, 12 ct. Delimex Beef   
Taquitos, 12 ct. Delimex Chicken 
Tamales, 15 ct. Costco Beef   
Tamales, 20 ct. Delimex Beef, Costco 
Taquitos, 60 ct. Delimex Beef   
Taquitos, 60 ct. Sam's Club Beef 
Taquitos, 25 ct. Delimex 3-Cheese   
Tamales, 20 ct. Beef, Sam's Club     
Taquitos, 66 ct. Costco Beef      
Taquitos, 66 ct. Costco Chicken     

ORE-IDA PRODUCTS:
 ALL VARIETIES of Ore-Ida® Tater Tots®
Ore-Ida® ABC Tater Tots®
Ore-Ida Golden Patties® (9 ct.)  
Ore-Ida® Golden Fries® (32 oz.) 
Ore-Ida® Golden Fries®  (5 lb.)   
Ore-Ida® Golden Crinkles® (32 oz.) 
Ore-Ida® Golden Crinkles® (5 lb.)   
Ore-Ida® Pixie Crinkles (26 oz.) 
Ore-Ida® Cottage Fries (32 oz.)  
Ore-Ida® Southern Style Hash Browns (32 oz.) 
Ore-Ida® Country Style Steak Fries (28 oz.)
Ore-Ida® Zesty Twirls (28 oz.)
Ore-Ida® Potatoes O'Brien (28 oz.) 
Ore-Ida® French Fries (8 lb.)    
Ore-Ida® Country Style Hashbrowns (6 lb.)  
Ore-Ida® Steam N' Mash Cut Russets® 
Ore-Ida® Steam N' Mash Cut Sweet Potatoes® 
Ore-Ida® Steam N' Mash Three Cheese Potatoes®
Ore-Ida® Steam N' Mash Garlic Seasoned Potatoes® 
Ore-Ida® Golden Twirls® (28 oz.)
Ore-Ida® Zesties® (2 lb.)
Ore-Ida® Steak Fries® (28 oz.)
Ore-Ida® Shoestrings® (5 lb)   
Ore-Ida® Shoestrings® (28 oz.)
Ore-Ida® Shoestrings® (40 oz.)  
Ore-Ida® Country Style Hashbrowns (30 oz.)
Ore-Ida® Hash Browns (5 lb.)  
Ore-Ida® Country Style Hashbrowns (6 lb.)
Ore-Ida® Potato Wedges with Skins (24 oz.)
Ore-Ida® Crispers® (20 oz.)  
Ore-Ida® Waffle Fries® (22 oz.) 
Ore-Ida® Steak Fries® (3.75 lb.)
Ore-Ida® Extra Crispy Crinkle Cut (26 oz.)
Ore-Ida® Extra Crispy Seasoned Crinkle Cut® (26 oz.)
Ore-Ida® Extra Crispy Fast Food Fries (26 oz.)
Ore-Ida® Country Fries  (30 oz.)  
Ore-Ida® Fast Food Fries (4 lb.)  
Ore-Ida® Golden Crinkles® (8 lb.)  
Ore-Ida® Golden Crinkles® (8 lb.)  CLUB

SMART ONES PRODUCTS:  
 Smart Ones Broccoli & Cheddar Potatoes
 Smart Ones Lemon Herb Chicken Piccata
 Smart Ones Fiesta Chicken
 Smart Ones Santa Fe Rice & Beans
 Smart Ones Creamy Tuscan Chicken
 Smart Ones Grilled Chicken in Garlic Herb Sauce
 Smart Ones Home-Style Chicken
 Smart Ones Chicken Santa Fe



Ms. Cheryl Szabat

142 Arbour Ct. 

West Lafayette, IN 47906

Meetings





IGIST meets at 1:30 pm on the second Sunday five months of every year on the 4th floor of the Kathryn Weil Center, located in the Medical Arts Building at the corner of 26th and Cason Streets in Lafayette, Indiana, unless otherwise specified.  All active members and their families are welcome. Memberships are $12/year.  Guests are welcome by invitation. 





The next meeting will be on Sunday, September 13th.





Would you like to attend? Contact Nancy Linneman at 497-0665 or n.linnemann@comcast.net. 





The Dr. Fasano DVD's are ready!  They will be for sale at the pizza party, or you can contact Nancy to get one from her; she can arrange a place to pick it up. They are $10.00 if you pick it up or $12.00 if you need it mailed. Contact Nancy if you would like one.  Thank you for your patience in waiting for them.





September 26 - GF Wellness Show, Goshen, IN


The Goshen General Hospital Arbor Room is the site for the 3rd annual gluten-free food show.   Hours are 10 a.m. to 2 p.m.  Contact Tanya Trick, � HYPERLINK "mailto:dtdatrick@hotmail.com" \t "_blank" �dtdatrick@hotmail.com�  for more information.





Disclaimer: IGIST does not endorse the products, services, information, or opinions expressed in this newsletter and assume no liability for use of products/information. Verify all information before applying it to your situation
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