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Thanks to all who attended our pizza party at Monical’s! Our next meeting on Sunday, September 13th will feature X and X from the Measuring Cup Bakery in Fishers, IN, a totally gluten free bakery. http://gfmeasuringcup.com. They will bring several gluten free bakery items,and answer questions about what else we would like them to bake and bring to Lafayette.  They will have items for sale.  We look forward to meeting them. Also, annual dues are due now in September and will be collected at the September meeting.  If you are not going to attend the meeting please send your $12.00 to Cheryl Szabat, 142 Arbour CT, West lafayette, IN 47906. Contact Nancy with any questions (see below). 
Annual Free Blood Screening

The University of Chicago Celiac Disease Center will hold its annual free blood screening on Saturday, October 10, 2009.  In addition to screening people for Celiac Disease (thanks to the generosity of Prometheus Laboratories), a panel of experts will be available for an interactive Q&A.  Exhibitors will also be on hand with various products & services for the celiac community. 

Pre-registration is required and opens September 1, 2009.  Please call 773-702-7593 to register.  Pre-registration for screening is essential. They require a brief phone consultation before you register, to determine your eligibility. 

The blood screening is held on the 4th Floor of the University of Chicago Duchossois Center for Advanced Medicine. The test performed is the tTG-IgA, or anti-tissue transglutaminase test. This test is the most sensitive screening test available for celiac disease. For additional information, call the above number or go to http://www.celiacdisease.net/free-blood-screening. You must be eating gluten to be eligible. 

Celiac News Round-up
Internet links to the stories are below each summary. If you don’t have internet access, we’ll have

 copies of the articles at the next meeting for you to pick up. 
The August issue of Scientific American has an in-depth article on celiac disease by Dr Fasano.  In this article, he discusses the history of CD and how studying the disease can help with understanding other autoimmune diseases. (http://www.scientificamerican.com/article.cfm?id=celiac-disease-insights)
The New York Times published an article recently on the cost of eating gluten free. (http://www.nytimes.com/2009/08/15/health/15patient.html?_r=3&emc=eta1) It gave some tips for eating gluten free: when first diagnosed, don’t stock up on gluten free versions of breads, crackers, and cookies, which may be expensive and not that healthy. See a dietician (who is familiar with CD). Plan your meals around basics like meat, potatoes, rice, and fruits and vegetables, and you don’t need to even use specific gluten free products. Read labels to find cheaper versions of GF items in your local grocery. Avoid expensive mixes and find a GF flour mix you like to bake with instead. Look for lower priced GF food at large chain stores. Lastly, join a support group, either in your town or online, to share experiences and recipes. 
Scientists at the Ottawa Hospital Research Institute and the University of Ottawa have discovered what may be an important clue to the cause of type 1 diabetes. Dr. Fraser Scott and his team tested 42 people with type 1 diabetes and found that nearly half had an abnormal immune response to wheat proteins. ( http://www.sciencedaily.com/releases/2009/08/090820124038.htm )
A study from Denmark found that many children with autism or related disorders also had a family history of autoimmune diseases. For the first time, researchers found an increased risk of in children whose mothers have celiac disease, but it is not known if the presence of an autoimmune disease causes autism in children. (http://pediatrics.aappublications.org/cgi/content/abstract/124/2/687 , summary article here: http://www.usatoday.com/news/health/2009-07-12-autism13_N.htm?obref=obinsite )
The online celiac community was abuzz with the article “Throwing out the Wheat” on the online site Slate (http://www.slate.com/id/2223745/). Daniel Engber discusses the new ‘wheat free’ craze, and while acknowledging the fact that celiacs need GF foods, he questions the GF diet for those who test negative for celiac and the new ‘fad’ of going GF to improve your health and lose weight (for those without CD). 
As of August 17th, the Alcohol and Tobacco Tax and Trade Bureau, which regulates the labeling of beer, wine and spirits, handed off their regulation gluten free beers to the Food and Drug Administration. What does this mean? By 2012, all alcoholic beverages need to have a nutrition label, including an allergen description. Also, gluten free beers can be labeled “gluten free”. 
In the July 2009 issue of Gastroenterology, celiac disease is nearly four times more common now than it was in the 1950s. Also, people who had undiagnosed CD in the 1950s were four times as likely to have died during the following 45 years as were people without celiac. The reasons for the change are not clear, but the rapidity of the increase suggests environmental factors are the cause.

Here is a great site to keep bookmarked for the winter: http://crockpot365.blogspot.com , or “A Year of Slow Cooking”. Stephanie O’Dea decided to use her crockpot every day for a year. Her year long blog has turned into a book, Make It Fast, Cook It Slow: The Big Book of Everyday Slow Cooking, which will be out in October. She has a 4-year-old daughter with celiac, so every recipe on her site is gluten free!! She posts recipes, a photo of ingredients, and lets you know if the recipe was good or bad. One more to add to the collection!
Looking for Betty Crocker GF Devil’s Food cake mix? Payless grocery stores should have them in stock sometime this month. The Betty Crocker  web site (www.bettycrocker.com/products/gluten-free) now has a product locator so you can find a store near you that’s sold their GF items in the last 90 days. Also, their chocolate chip cookie mix will now have full-sized chocolate chips!
Log Cabin Syrups (except sugar free) are now being reformulated to be gluten free and also free of high fructose corn syrup. Call Pinnacle Foods at 973-541-6620 for more information.
Is blue cheese gluten free?  Historically, blue cheese was made by injecting cheese with bread mold to cause the formation of the blue mold in the cheese. Some cheese makers still use bread mold, but the majority of the blue cheese produced in the US is made using a mold grown in a laboratory which does not contain gluten. The Canadian Celiac Association recently released a study showing that blue cheese is in fact gluten-free. The study tested three cheeses where the mold is harvested off of gluten-containing media, and two cheeses where the mold was grown on gluten-free media. All cheeses has less than one part per million gluten. (For comparison's sake, the current definition of "gluten-free" being considered by the FDA is 20 parts per million.) 
In July, a meal was arranged at the Swedish embassy in Berlin for the attendees of a youth summer camp for celiacs all over Europe.  A few hours after lunch, everyone became sick. Why? The meal featured pasta made from spelt, which is a type of wheat which contains gluten. The Swedish ambassador in Berlin stated that the meal was prepared by a private company who convinced her that they could handle food allergies.  A reminder to constantly be vigilant about the food you eat while in another’s kitchen!! Ask for brand names and sources of gluten free items, and don’t be afraid to ask, protecting your health is your first priority! 

http://www.thelocal.se/20992/20090730/

Pizza Crust by Annalise G. Roberts
· 1 teaspoon olive oil plus additional for brushing 

· 1 tablespoon GF cornmeal 

· 1 cup brown-rice flour mix* 

· 1/2 cup millet flour**
· 1 teaspoon xanthan gum 

· 1/2 teaspoon salt 

· 2 teaspoons sugar 

· 1 package fast-acting yeast 

· 3/4 cup plus 1 tablespoon warm water (105-115°F) 

1. Lightly oil pizza pan and sprinkle evenly with cornmeal. Put oven rack in lowest position and preheat oven to 425°F.

2. Mix flour mix, millet flour, xanthan gum, salt, sugar, and yeast in a large bowl with an electric mixer at medium speed. Add water and 1 teaspoon oil and mix to flour mix until just combined, scraping down side of bowl occasionally. Mixture will be thin and more like a batter than a dough. Increase speed to high and beat until smooth, about 2 minutes.

3. Spoon batter into center of pan and use wet offset spatula to spread to edges of pan in a thin layer.

4. Loosely cover pan with an oiled sheet of plastic (oiled side down) or light cloth and let stand in a warm place until doubled in bulk, about 40 minutes.

5. Bake pizza crust until golden, about 15 minutes. Remove from oven and cover crust with toppings of your choice. Bake until toppings are heated through, about 6 minutes (this will vary depending on toppings). Transfer pizza on pan to a rack to cool slightly, about 3 minutes.

*Brown Rice Flour Mix

· 2 cups brown-rice flour (extra finely ground, like Authentic Foods) 

· 2/3 cup potato starch 

· 1/3 cup tapioca flour 

Put all ingredients into a sealable airtight container and shake until combined well.

**substitute brown rice flour mix for millet if necessary; note that crust will shrink up to 2 inches. 


The next two recipes are from the “Year of Slow Cooking” blog by Stephanie O’Dea. 

(with minor edits)
Slow Cooker Pesto Chicken and Sweet Potatoes Layered Dinner 
for the pesto: (or  you can use jarred pesto sauce)

1/4 cup olive oil

2 tablespoons lemon or lime juice

4 garlic cloves

2 cups fresh basil

2 tablespoons pinenuts, or walnuts, or sunflower seeds

1/4 teaspoon each salt and pepper

2 T parmesan cheese, optional

4 chicken thighs, or breast halves

sliced mozzarella cheese or ½ c shredded
aluminum foil or parchment paper

4 small sweet potatoes, washed well, skin on

In a food processor or blender, combine the ingredients for your pesto and process until smooth.
In the bottom of a large (6 qt) slow cooker, arrange your chicken pieces. Layer on slices of mozzarella cheese. Pour pesto evenly on top. Cover with a layer of foil or parchment paper. Scrub sweet potatoes well, prick with a fork, and lay them on top of the paper or foil. Cover and cook on low for 6-7 hours, or on high for 4-5. If your chicken is frozen it will take a bit longer.

Jamaican Pumpkin Soup 
2 cups of fresh pumpkin, or 1 can (15 oz)
4 cups vegetable broth
2 cups water
1 red onion. chopped
2 celery stalks, chopped
2 yams, peeled and chopped
3 chopped garlic cloves
1 inch fresh ginger, peeled and grated
1 T white sugar
2 tsp kosher salt
1 tsp turmeric 
1/4 tsp allspice
1/4 tsp nutmeg
heavy whipping cream and chopped green onion for garnish

1. Empty the pumpkin into your crockpot, and add the chopped vegetables. 
2. Add the spices and sugar. Stir in the vegetable broth and water. 
3. Cover and cook on low for 8 hours.
Carefully use an immersible blender to blend about 3/4 of the soup. If you have kids in the house with texture issues, feel free to blend it all.

Serve with a bit of cream and chopped green onion.

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 at 1:30 pm. 





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











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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