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CHAPTER #19 CSA/USA 

What a Great Time to Be Gluten Free! By Eileen Flershem 

In the last year many mainstream companies have made great strides 
in their abilities to provide us with gluten free foods. I know it is the 
result of our national chapter, CSA and great medical organizations 
like University of Chicago's Celiac Disease Center and Rush  
University's Adult Celiac Disease Program. 	Household Names 
These organizations are working hard to 	 Now Gluten Free! 
diagnose accurately, help those who are 	 Anheuser-Busch 
diagnosed and see to it that we have some 	 Betty Crocker 
great options for maintaining the gluten free 	 Bisquick 

diet. 	 Dannon 

We have a big piece in this too, though. 	Snyder's of Hanover  
General Mills Chex 

Every time we courageously ask for a gluten 	
Yoplait 

free menu or request to speak to a chef about 	  
our gluten intolerance, another restaurant becomes more aware. Every 
time we attend a gluten free dining event, we speak volumes as we file 
through the door to enjoy a safe meal. 

Every time we ask to speak to a store manager about whether or not 
they carry certain gluten free products, another chain may take on 
more foods choices to stock their shelves. 

Every time we attend an event like our CARE Walk coming up in 
October or the Gluten Free Expo or the Spring Flours event hosted by 
the University of Chicago, we show the vendors how many of us there 
really are. We establish a presence and that is heard! 
So, keep doing what you're doing. It's working! 

Pear Tree Catering 
	

Swirlz 
Peartreecatering .com 	 SwirlzCupcakes.com  

Pinstripes 
	

Swissotel 
Pinstripes .com 
	

Swissotelchicago.com  

RL Restaurant 
	

Tavern at the Park 
RLRestaurant.com 	 Tavernatthepark.com  

Roses Wheat Free Bakery 
	

Wildfire 
Rosesbakery.com 
	

Wildfirerestaurant.com  

Roy's 
	

Zapatista Mexican Grill 
Roysrestaurant.com 
	

Zapatistamexicangrill.com  

Shaw's Crab House 
	

Zed 451 
ShawsCrabHouse.com 	 Zed45 1 .com 

Smokin T's BBQ 
	

Bard's Beer 
SmokinTsbbq.com 
	

bardsbeer.com  
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Time to Go Out to Dinner! 
If you missed the University of Chicago's Annual 
Fundraiser, Spring Flours, here are the restaurants 
you missed but can happily and safely visit on 
your own with friends and family. 

Ben Pao 
benpao.com  

Bistro 110 
Bistro II ORestaurant.com  

Café Ba Ba Reeba 
cafebabareeba.com  

Carnivale 
CarnivaleChicago.com  

Centered Chef Food Studios 
CenteredChelcom 

City Park Grill 
Cityparkgrill.com  

Cooper's Hawk Restaurant & Winery 
chwinery.com  

Da Luciano 
Dalucianos.com  

Deerfields 
deerfieldsbakery.com  

Fogo de Chao 
FogodeChao.com  

Foodlife 
foodlifechicago.com  

Francescaa's Tavola 
Miafrancesca.com/restaurants/tavola  

Kendall College 
Kendall.edu  

L & J Popcorn 
L&JPopcorn.com  

Maggiano's 
Maggianos.com  

Marcello's Restaurant 
Marcellos.com  

Mon Ami Gabi 
Monamigabi.com  

Osteria Via Stato 
Osteriaviastato.com  

P.F. Chang's 
PFChangs.com  



Southwest Suburban Happenings 	 . 
We held this month's meeting at Janice Fanelli's home in Evergreen Park. She and her husband, daughter and daughter-in-law created 
such a warm and welcoming environment and had two tables chock full of CF desserts. It was a CF dessert spectacular! Janice's 
daughter-in-law owns and operates "My Cookie Lady" that specializes in CF baking on dedicated equipment and can accommodate on-
line orders and cater events and weddings as well. Visit her at www.mvcookielady.com  or call at 815-757-0322. She put out some of the 
best CF cookies around...lemon, chocolate chip, etc. Janice also served prosecco wine with peach nectar, her own homemade CF cake 
and fruit skewers. I brought a big bowl of CF pasta with homemade pesto with grape tomatoes and fresh mozarella cheese chunks. So 
there was plenty to enjoy! "Grazie, grazie to the entire Fanelli Family"!!! 

As always, we had some really enjoyable conversations from CF bread to our own personal experiences with food outings. We talked a 
lot about the local restaurants and the local merchants and everyone wished for a Whole Foods market in the Southwest suburbs. I 
provided a bit of an FYI regarding how to better identify the fruits/vegetables you're buying at the local supermarket. Simply look at the 
little sticker attached to each and look for the following... 

4 digit code = conventionally grown (possible pesticides) 
5 digit code starting with 8 = Genetically Modified Organism (GMO) 
5 digit code starting with 9 = Organic (no pesticides, non-GMO) 

You want to steer dear of number 8 / CMOs at all cost. Foods that are typically modified indude soy, corn, canola, cotton, sugar from 
sugar beets and a recent push by Montsanto to modify alfalfa (unless any are labeled "non-GMO"). 

Another FYI....after extensively researching soy, I can tell you that only fermented soy is healthy and nutritious. So the soy products you 
see everywhere these days (soy milk, soy bars, soy flour, etc.) are nutritiously unhealthy! Fermented soy comes in the form of tempeh, 
miso, natto and a protein powder by NOW Foods. They should be of a non-GMO form as well. The Japanese only eat fermented soy. It 
changes the molecular structure of the molecule offering the best of the bean. Some of the above can contain gluten, such as miso, so 
you still have to be careful to choose miso that comes from fermented rice/soy and not one containing wheat/barley. I made miso soup 
with lots of asian veggies and it was outstanding. If you or your children look to soy as an alternative to dairy, think again. 

The raffle was won by hostess Janice Fanelli and no, it wasn't fixed! It was an introductory sample kit from Skin Organics that I'm hoping 
Janice will enjoy. Check them out at www.skinorganicsaw.com . Part of their profits are donated to the "Leukemia and Lymphoma 
Society" and all of their ingredients are natural, CF, vegan and made in the USA. 

By the way, I asked those in attendance whether they enjoyed the recent pattern of having our meetings at various locations. Everyone 
thought it was quite enjoyable, especially during these summer months, but agreed we'd return to "Heritage Healthfood Store," our 
homebase. 

I will be working hard to organize our next meeting to be held at "Heritage Healthfood Store" on Tuesday, August 10th at 6:30pm. 
Hope to see you there. Ciao. 

Christine Sabbia, MSW, LCSW, ACM 
Board Member - CSA/GC & Southwest Suburban Celiac Support Group Leader 
312-282-1516 socwkr@hotmail.com  

Voluntary Recall of Product Due to Contamination 

DeBoles Nutritional Foods, Inc. announced that it is recalling one lot code of DeBoles® Kids Only! Gluten Free 
Tubettini Corn Pasta because it may contain undeclared whole wheat alphabet pasta. People who are allergic 
to wheat run the risk of an allergic reaction, which may be serious or life-threatening if they consume the recalled 
product. 

• Products: DeBoles® Kids Only! Gluten Free Tubettini Corn Pasta -- Lot code 30JUN11 D1 
• Distributed: Distributed to stores nationwide and through Internet orders. 
• Why: May contain whole wheat alphabet pasta not listed on the label. 
• Illnesses reported: None 
• For more information: Contact the company at 1-800-434-4246 during extended hours from Monday to 

Friday 9 am to 9 pm EDT, and on Saturday and Sunday from 10 am to 6 pm. 



Gluten Free now offered at Cellular Field By nuorr HAWS  Chicago Sun-Times Columnist 
The Chicago White Sox are making some concessions this season - off the field. 
Fans of U.S. Cellular Field in search of gluten-free fare to eat and/or drink will be very pleased. 

Sections 110 and 522: Triple Play Carvery Stand and All-Star Stand 
Fresh carved roast beef, corned beef or roasted turkey on gluten-free muitigrain bread gluten-free chocolate chip cookies 

Sections 105 and 544: Comiskey Dog 
Hot dog on gluten-free bun 	 , 

Sections 122, 152 and 523: texMex 
Nachos with choice of beef barbacoa, pork barbacoa or chicken carnita on top 

Sections 144 and 538: Winning Ugly is Sweet Stand and All-Star Stand 	 • 

Vanilla or chocolate soft-serve ice cream. 
Sections 109, 157' and 531: Beers of the World 

Dard's Tale gluten-free beer. 	 x■ 1", 	- 

Need a Fried Chicken Fix? Head to ma's! by Christine Sabbia 
If you didn't get a chance to get out to ma's they serve up a great 

gluten free menu, due to all the special requests they receive from the 
Celiac community. Recently, I enjoyed Amish fried chicken, mashed 
potatoes and cole slaw (or your choice of salmon or risotto) along 
with a spring mix salad and THE best flourless chocolate cake, 
complete with drizzles of chocolate and raspberry sauce. There were 
also options of sorbet and frozen custard with strawberries. 
Personally, I haven't had fried chicken in 2 years so it was a real treat 
to bite into a crispy coating, and the chicken was ever so juicy. 
Kudos to Ina! 

Their website is www.breakfastqueen.com . Check it out. She's 
open Monday-Friday 7am - 3pm, Saturday 8am - 3pm and Sunday 
8am - 2pm. Ina tells me that they always have something gluten free 
on the menu. This menu tonight will be served once monthly. I 
encourage you to try it. It will be well worth the trip. The waitstaff 
and hostess were ever so cordial and welcoming and Ina was as 
charming as can be. They have Free Parking which is a special treat 
given they are located in the West Loop. 
Ma's - 1235 W. Randolph, Chicago 312.226.8227 

Udi's — A Gluten Free Revolution! 
"If you haven't tried Udi's bread yet, 

all I have to say is OMG (G standing for 
God or Goodness depending on your 
personal beliefs). This bread is 
absolutely the most "realistic" gluten 
free bread I have ever eaten in the past 
12 years. I'm very lucky that my local 
Whole Foods has just started carrying 
this bread." 
- Thanks for the review, Tracy! 

Udi's makes a white and multi-grain 
sandwich bread as well as bagels, 
muffins and granola. The bread can be 
eaten without having to be toasted so it 
makes it highly transportable. 

Einstein Bagels is trying out Udi's in 
Denver to see if it is something all 
chains will carry in the future. We hope 
so! http://www.udisfood.com/ 

Gluten Free Bisquick! 
Jewel/Osco stores are 

beginning to carry Gluten Free 
Bisquick right now! If you can't 
find it, ask the store's general 
manager and request it. 

The website offers many sweet 
and savory recipes using this 
new product. Folks at Bisquick 
have said they can't tell the 
difference between the gluten 
free and non-gluten free! That's 
encouraging news! 

The site has a lot of useful 
reviews for the recipes. 

Biscuits anyone? 

, 

A friend of our Product Information Chairman, Steve Veach, recently sent him a very honest 

review of a new cupcake spot in Chicago. Read on to see if you think it's worth the trip. 
i get all excited about cupcakes, and since there is a new cupcake store in town, called 

Sprinkles Cupcakes, I thought I'd go test it out because rumor (and the intemet) said that 
there were Gluten Free cupcakes. 	 . 

Brief background: Sprinkles Cupcakes are supposedly the fanciest, most frou-frou, high-end 
cupcakes you could ever have. It started in Beverly Hills...need I say more? 

They have one flavor of gluten free cupcakes — Red Velvet. And honestly, I was under-
whelmed. The frosting was great. Not spectacularly fantastically great, but really, really 

good. The gluten free cupcake itself, however had an almost greasy texture and crumbled. 

Worse, the "gluten free" flavor —and I know you ALL know what! mean (is it garbanzo bean 
flour? Xanthan gum?! don't know)— that weird note overwhelmed any chocolatey red-
velvetness in the cupcake. 

I was left $3.25 poorer with a weird persistent aftertaste and 
the lingering sense that no-one in the store has ever really 
tasted the gluten free cupcakes. 	Verdict? Get the frosting 
shot and skip the gluten free cupcake. Or better still, 
just go to Swirlz. 

To have your own Cupcake War, try both! 

Sprinkles Cupcakes 50 E Walton St., Chicago 

Swirlz Cupcakes 705 W Belden, Chicago 



T—SkixE CoKEesE 
This year we'd like to have our CARE 
Walk t-shirts designed by one of our 
young friends. Enclosed in the 
newsletter you'll find an entry form 
for anyone under the age of 18. This 
can be mailed back once the design is 
complete. The CSA/GC Board 
members will judge the submissions 
and the winner will receive a gift 
certificate to their favorite pizza place! 

CAR E Siqok ik 2010 
Celiac Aavocac Research EattcalLotA 

Soklatracx4, OcEober  
START: 	9 AM Registration 

10AM Walk begins 

WHERE: Fullersburg Woods 
3609 Spring Road, Oakbrook 

COST: 	$20/person, $50/family 

TRAIL: 	2.5, 1.3 or 1-mile marked trails 

Our Story 
CSA/GC has been hosting a walk to raise funds for 

Celiac Disease Advocacy, Research and Education 
for 8 years. In the past, large donations have been 
made to Rush University's Adult Celiac Disease 
Program, University of Chicago's Celiac Disease 
Center and our national organization, Celiac Sprue 
Association. These big names have a great deal to 
do with the overwhelming increase in the availability 
of gluten free foods and the increased ease of 
diagnosis and treatment support. 

The CARE Walk is fun, family and pet-friendly and 
there are always plenty of gluten free goodies to 
munch on at the pavilion. Goodie bags and t-shirts 
are included as well. Come out for a great time! 

%.ki, ti 41 
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Illik 
More information needed? 
847-255-4156 
http://csagc. park-ridge. i  I. us  
PO Box 93, Arlington Heights, IL 60006 



Hungry for Great Dining Out Options This Weekend? 
Here are a few to check out 

Da Lucianos located in River Grove has officially opened their outdoor dining. They did an amazing job and you will love the 

waterfall they created, not to mention the food! http://www.dalucianos.com/gluten-free-menu.cfm   

Big Bowl restaurant now offers a gluten free menu at all locations (Chicago, Lincolnshire and Schaumburg). Some of the menu 

offerings include Kung Pao Chicken, Mongolian Beef and Shrimp and Snow Peas, Pad Thai and New Grist beer. 
http://www.bigbowl.com/main/menu  or http://www.bigbowl.com/content/plenty-choice-comes-new-gluten-free-menu   

OMG...It's Gluten Free located in Frankfort. I have heard only good reports about this Southwest Suburbs totally GF dining 
option. They have Tasty Tuesdays the second Tuesday of every month to show off a new recipe from the café. August 10t h  was 
Mozzarella Sticks. 
http://www.omgitsglutenfree.com/ 

Wilde Bar and Restaurant located in Lakeview in Chicago. What a great option in the city and a unique and fun experience. 
Gluten free bread and rolls available for burgers and sandwiches. Check out the menu and enjoy a gluten free brew!! 
http://www.wildechicago.com/ 

Seasons 52 recently opened in Schaumburg and guess what? They also offer a gluten free menu. They make everything from 
scratch and use seasonal ingredients with an emphasis on great tasting food that is nutritional. 
http://www.seasons52.com/pdf/Menus/Gluten  Free Menu.pdf  or http://www.seasons52.com/locations/schaumburg.asp   

Fattoush Last night my wife and I met another couple for dinner at Fattoush, a Lebanese restaurant on North Halsted in Chicago. 
Virtually everything on the menu is either gluten free or can be easily modified to be gluten free. They have two separate 
kitchens, so there is no chance of cross-contamination. For anyone looking for a delicious gluten free Lebanese meal this is the 
place to go! We split six appetizers, including Artichoke Hearts, Hummus, Fattoush, and Grape Leaves, and had the 
combination platter of Beef Shawarma, Kafta Kabab, Chicken Shawarma, Shish Kabab, Shish Tawouk for our entree. All the 
dishes were top-notch. The owner and his wife, who has Celiac, spent time with us, and the service was excellent. They have 
about ten tables in an outdoor garden (great for the summer), and probably double that indoors. They also have pita bread from 
Rose's Wheat Free Bakery in Evanston - although expensive, it is the BEST I have ever had and well worth the price. It is a BYOB 
restaurant, so pick up a good bottle of wine on the way and enjoy a wonderful gluten free meal. Thank you, Matthew T. for 
sending this review. 
http://www.fattoushrestaurant.com/ 

Cheese Factory Restaurant If you and your family are heading to Wisconsin Dells this summer, make sure you put The Cheese 
Factory Restaurant on your list of "must do" things. They have an impressive gluten free menu, and not just salads and 
brainlessly boring dishes, which I get so tired of seeing or hearing about from servers ("we can make you a nice piece of plain 
grilled fish or steak with some steamed broccoli.. .how does that sound?") 

If you bring your own bread (Udi's highly recommended) they will make their Rachel Ray-made-famous, giant grilled cheese 
sandwich for you. Tip: Make sure you bring at least 6 slices of bread for this dish! 
Thank you Steve Veach and Tracy Caswell for letting us know about this dining establishment. 
http://www.cookingvegetarian.com/index.html   

As always, show up, sign up, dine out and support all efforts being made for our Celiac/Gluten Free community! 

Future Beer Option? 
An article published on foodnavigator.com  discussed the 

potential use of rice malt for beer making. "Malted rice with 
[an] appreciable sensory characteristics could be used by food 
industries to produce a number ofproducts, such as gluten-free 
foodstuffs (as well as beer) or baby and dietetic food," they 
wrote in the Journal of Agricultural and Food Chemistry. 
Malted rice is said to have some of the same characteristics as 
barley and should perform well in beer making. Let's hope so. 

Further in the article, it was stated that the gluten free 
business had grown to approximately $1.6 billion last year 
according to Packaged Facts. Great news! 

Argo Tea and Deerfield's Bakery Together! 
All Chicagoland and New York Argo Tea locations will now be 

selling Deerfield's Bakery's "Chips and Wally" cookies. Most of the 
15 Argo Tea locations are on the near north 
and north side of 	Chicago with the 	 vw v 
exception of one at O'Hare. According to 	,.... 1  Vil 4.40 1 
the ad, it looks like there are 2 cookies to  

trf:ti 	V,.11 	** • 
a package. Grab some cookies for the 	i....- ;? 1 	Kc 	••l 

:!...::.-.  
plane ride! 	 •  
a rg otea .co m 



A message to all members of Gluten-Free Faces from Joe Witkus 

Being gluten-free can often be difficult when attending a BBQ at a friend or family member's house. With that in mind, here are 5 quick tips 

for a delicious, gluten-free summer: 

Tip #1: Lay Off the Sauce (Barbecue Sauce, That Is) - Most BBQ sauces contain gluten! Its just one of those sneaky place that gluten loves to 

hide. Some BBQ sauces may contain soy sauce, and others might contain Worcestershire Sauce, which can both contain gluten. For a list of 

BBQ Sauces that are gluten-free, you can log onto GlutenFreeFaces.com  and search for barbeque. 

Tip #2: Pack a Backup Stash - Even if a close friend or family member has assure you that they will have a few gluten-free items available for 

you, don't trust them! Sounds a bit harsh, but I've been tricked too many times, only to be left starving and frustrated at a get together. 

Bring some small snacks, like a Lara Bar, Kind Bar or even some rice crisps. You should always have a "backup plan" in case there is no food 

available for you to eat! 

Tip #3: Bring a Bun - Since we are talking about BBQ's, most likely, there will be burgers or hot dogs of some sort. (*Note that some hot 

dogs and sausages may contain gluten so check which brands are gluten-free before you eat. _Be sure to bring a gluten-free hot dog or 

hamburger bun with you! Don't ever feel embarrassed or awkward to suddenly break out your own bun from your bag. Your health is top 

priority, so bust out your gluten-free bun with pride! And remember, if you are going to be putting your bun on the BBQ, be sure to ask the 

host to thoroughly clean a portion of the grill to avoid cross contamination! It's a small favor to ask to avoid getting sick! 

Tip #4: Offer to Bring a Side Dish - I've always said, "the only way you can be sure that something is gluten-free is to make it from scratch!" 

Offer to bring a side dish to the party so that you are POSITIVE it is gluten-free. Whipping up a quick potato salad, cucumber and tomato 

salad or simple garden salad is quick and easy and will ensure that you will have at least one gluten-free dish at the party. 

Tip #5: Dip with Caution - At holiday parties, chips and dip are almost mandatory. But, many of the traditional dips can contain some sneaky 

gluten that you need to watch out for. In particular, be aware of any spinach dip or processed cheese dip. Both may contain flour as a 

thickener and therefore, might not be gluten-free. If you are uncertain, be sure to ask the host or hostess for the packaging, so that you can 

read the ingredients. After all, it's better to be safe than sorry! 	 Regards, 
Chad Hines 

Your Trusted Gluten-Free Advisor, www.GlutenFreeFaces.com   

▪ Starbucks Tries Again 	 • 
• Starbucks is in need of some feedback from the Gluten Free community. Let's commend them for their choice 
.

▪  

to sell Lucy's Gluten Free Cookies along side all their tasty baked treats. Then, ask them nicely to either 	• 
: reconsider the use of light syrups that contain gluten when making their However-You-Want-It Frappucinos or : 

note somewhere on the store's signage that these syrups are not gluten free. Head to 
• mystarbucksidea.force.com  to let them know your thoughts. 	 • 

Oats May Boost Nutritional Profile of Gluten-Free Diet 
Adding oats to a gluten-free diet may enhance the nutritional values of the diet, particularly for vitamins and minerals, 
as well as increasing antioxidant levels, say two studies from Scandinavia. Kilned or unkilned oats were found to 
increase levels of vitamin B1, magnesium and zinc during six months of an oat-enriched gluten-free diet, according to 
results published in the European Journal of Clinical Nutrition. 
According to scientists led by Tarja Kemppainen from the University of Kuopio in Finland, gluten-free diets have 
been shown to be deficient in nutrients in some of the patients. Results from their new study indicate that 100 grams of 
oats a day may increase intakes of various nutrients in adult celiac patients in remission. 
To date, there is no clear-cut nutritional advantage to adding oats to your diet other than the increase in dietary fiber. 
The two studies listed below indicate that there are other advantages in increased levels of vitamin B1, magnesium 
and zinc. 

Kemppainen, A. T, et al. European Journal of Clinical Nutrition and Metabolism. "Nutrient intakes during 
diets including unkilned and large amounts of oats in celiac disease." Vol, 64. 2010, Pp 62-67. 

Lovik, A et all. European Journal of Clinical Nutrition and Metabolism. "Oats in a strictly gluten-free diet is 
associated with decreased gluten intake and increased serum bilirubin." Vol. 4 2009, Pp. 315- 320. 

Oats are not a risk free choice for all celiacs although it is suitable for some. If you choose to add oats to your gluten 
free diet, it is recommended that you limit your risk considerably by choosing specially handled, uncontaminated oats 
and limiting your daily amount to 50 grams per day. Newly diagnosed celiacs are advised by most physicians to wait 
before adding oats to their diet until their health is restored. 
Sources for gluten free oats that carry the CSA Recognition Seal: 

info@montanaglutenfree.com 	glutenfreeoats.com  
406-800-7400 	 888-941-9922 



/ 

It is always a great time to mention the GLUTEN FREE grocers/stores who cater every day to the Celiac 
community. Some may consider these establishments "the little guys," but they certainly are at the top of 
the list when it comes to supplying a broad range of gluten free products. Their shelves are usually stocked 
and many of them offer free samples so you can try before you buy! 

Free From Market in Orland Park 
http://www.freefrommarket.com/  

Lils Dietary in Chicago 
www.lilsdietary.com   

Organica in Streamwood 
www.myorganica.com   

---------------- 	 - - ---------- - 
This list does not include every gluten ' 

free product-selling store in 
Chicagoland. Let us know what we 
missed. Do you have a favorite store 
that you frequent? 

Whether you already shop one of these 
stores regularly or you just grabbed your 
wallet to head out and try a new one, 
support passionately! 

Gluten Free Grocery in Westchester 
http://www.gfgrocery.corn/  

Gluten-Free Trading Co. in Milwaukee 
www.food4celiacs.com  Gluten-Free Trading Co. in Milwaukee 

All Ways Healthy in Lake Zurich 
http://www.allwayshealthy.com/  

The Fruitful Yield in various Chicagoland locations 
https://www.fruitfulyield.corn/  

Several that do not have a web page or page under construction: 
Heritage Health Foods located at 4111 183rd Street, Country Club Hills 708-957-0595 
Gluten Free Store USA located at 807 Waukegan Rd., Northbrook 847-513-6515 
Here's Health located at 704 S. Northwest Hwy., Barrington 847-381-4210 

Bready the Robot 
CSA has awarded the GSA Recognition Seal to a new bread machine specifically 

designed for people with celiac disease and gluten sensitivity. Bready, and its 
mixes, meet the strictest standards for gluten-free labeling. Bready was designed in 
Sweden and works with a bag of mix and provides a contamination-free 
environment for moist, soft, fresh breads and cakes. 

Holly Smith-Berry, president of Bready North America, recently held a bread-
making demonstration and tasting for GSA staff. Reaction to the breads and cakes 
was very positive. Holly is anxious to demonstrate Bready to your chapters to 
introduce this innovative machine and the high quality products you can make. 

Great, Easy Gluten Free Bread Mixes 
Take a peek at www.hreadsfroma nnaxam  For those of 

you who are not familiar with Breads From Anna, you're in 
for a real treat when you try one of her mixes. From the 
New York Times to the Gluten Free Bible, Anna's bread is 
always noted as one of the best gluten free bread mixes out 
there. 



Calendar of Events 2010 
DATE 	 SPEAKER/ EVENT 	 LOCATION 

September 1 	Board Meeting - Members Welcome 	Aurelio's Pizza, Addison, IL 
7PM 

September 26 Dining Out Event 	 Barrington Gourmet 
Details to follow 

October 2 	CSA/GC CARE Walk 	 Fullersburg Woods, Oakbrook 
9AM Registration, 10 AM Walk 

October 28 	Dietitian Day 	 Nationwide 

October 29-31 CSA Conference 
	

Kansas City, MO 	 • 

November 	CSA/GC Brunch & Annual Meeting 
	

TBD 

DISCLAIMER: The contents of this newsletter are not 
intended to diagnose or recommend treatment for 
celiac disease. Please consult your healthcare 
provider with questions about your condition, 

Change of address, e-mail or other data? 
Please notify Carla Karsky 	 - 
csagcmember@yahoo.com  

Celiac Sprue Association of Greater Chicago 
P. 0. Box 93 
Arlington Heights, IL 60006-0093 

CONTACT INFO: g tncul . COM 
E - MAIL: deniseceliac@eolecosta  

TELEPHONE: 847-255-4156 
Please leave message for member 
to send information or call back 

WEBSITE: csagc.park-ridge.il.us  

NEWSLETTER: csagcnewsletter@yaboo.com  

Go Green! •Tfr 
If you would like to receive this flop 
publication via email to conserve 
paper and postage, please let us know 
at the newsletter address above. 


