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   We are fast approaching the 
midyear mark of 2009.  The 
transition and adjustment to new 
positions within the Board 
continues as we work to bring 
you celiac news, information and 
social opportunities.    
   It is time to think about a 
Nominating Committee for next 
year's slate of officers.  Your 
present leadership has some new 
energetic members with which to 
work.  We are looking to update 
the look of our web page and get 
our name out on some popular 
social networking.  With change 
in the air, we hope that you will 
consider a leadership position 
with us so you can showcase your 
talents.  Our experienced Board 
members will support your 
adjustment in the position to 
which you are willing to give your 
valuable time.  
   Sometimes celiac opportunities 
catch us unexpectedly as did the 
call from CSA in late March 
asking for volunteers for 
Digestive Disease Week.  Many 
emails went out and 16 of our 
members volunteered to talk to 
visitors at CSA's booth during the 
events at McCormick Place.  
CSA’s Executive Director Mary 
Schluckebier was on hand to 
answer any questions visitors 
had.  Digestive Disease Week was 
May 31st to June 4th.  It was last 
held in Chicago in 2005.  
   Please check our website for 
news between issues of the 
newsletter as we work to keep 
you informed through both these 
mediums.  
   We hope all will enjoy a 
pleasant summer.  Can’t wait to 
see many of you at the annual 
CSA/GC picnic on July 19th in 
Lombard! 

President’s Message 
By Claudia Franz 
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CSA/GC Annual Picnic 
Sunday, July 19 (rain or shine) 

Where:    Historic Cabin in  
    Four Seasons Park, Lombard 
Time:    12 – 3:30 PM 
RSVP:     July 1st  

   brendacsa@comcast.net  
   Be sure to state how many  
   folks in your party 

Gluten Free Gourmet Contest! 

Bring your signature side dish or 
dessert complete with written 
recipe (to alert others of allergens) 
and win a free year of membership 
to CSA/GC if yours is chosen as a 
group favorite! 
What to bring?   
Last names beginning with: 
 A-L = side dish 
 M-Z = dessert 

 

 

CSA/GC is happy to offer this 
free event to all members and 
guests.  We will provide 
water, juice, hotdogs with all 
the fixin’s and the buns.  
Some of our members will be 
grilling hotdogs for the 
masses.  Please come join us 
for a great afternoon of fun! 

Directions to the AIR CONDITIONED Cabin: 
From 1-355 exit at Roosevelt Road.  Travel east and turn right at the 
second stop light (Main Street).  Proceed on Main to the next stop light 
(16th Street).  Turn into Four Seasons Park on the southwest corner. 
From 1-88 exit north bound on Highland.  At the first stop light after the 
Yorktown Mall turn left (west) on 22nd Street.  Turn right at the first stop 
light (Main).  Go north on Main to the first stop light (16th street).  Turn 
left into Four Seasons Park.   
From Route 83 exit west bound on Roosevelt Road (Rte 38).  Travel 
eight stop lights to Main Street in Lombard.  Turn left on Main (south).  
Drive to first stop sign, 16th street.  Turn right to enter Four Seasons.   

 
DaLuc iano ’s on Check,  P lease!     
   Many of you reported having seen DaL uc iano 's restaurant reviewed on the TV show,  Check,  

P lease!  Now you can see it on your computer thanks to the information sent to our Product 

Information Chairman, Steve Veach by Tanya Skelton. 

    There are two videos.  The first one is 1:16 long.  After it finishes you must press the Play button 

again to watch the second video which is 6:16 long. 

http://www.wttw.com/main.taf?erube_fh=cp&cp.submit.restaurantDetail=1&cp.id=278 

 



 
 
 

Jimbo’s Serving Gluten Free Pizza 
   There is a small pizzeria in Lemont called Jimbo’s who apparently had a regular customer that stopped coming.  
When the owner discovered the customer had been diagnosed with Celiac Disease he did some research, talked 
with people and decided to offer a gluten free option.  The owner assures me he understands cross-contamination 
issues and is as careful as possible using the same kitchen and cooking areas.  He buys a commercial gluten free 
pizza crust called Dad’s to make the pizzas.  He says no one has ever come back to complain they had a problem 
afterward.  Of course, this is anecdotal evidence but still worth noting. 
   Since I have not talked with the owner at length but only communicated via email, you may want to ask him 
more direct questions about his ingredients and how much his employees know about cross contamination if you 
decide to give his pizza a try. 
    Remember everyone reacts differently to different amounts of gluten and no one knows what those amounts 
are since human trials can’t be performed ethically and there are too many variables and placebo factors to use 
anecdotal reports from individuals.  I did learn recently however that a genetically altered mouse model for CD is 
under development at the University of Chicago (possibly others as well) and if achieved would be the first 
opportunity to study CD directly for cause and effect in a mammal. 
 

      Dad’s Pizza Crusts            Jimbo’s Pizza 
http://www.glutenfreepizza.com/  http://jimbospizza.com/Welcome.html 

 
Thank you to Doug and Rose Scholefield  for this tip off.  – Steve Veach, Product Information Chairman 

 

Successful Gluten Free 
Vacation on Royal Caribbean  
By Bruce Zarlengo 
 
Royal Caribbean  
Cruise Lines !RCCL" has 
a procedure set in  
place when you make 
a reservation for any cruise#  If you require 
gluten free dining you tell them at the 
time of your reservation and again once 
you are onboard the ship# I am very 
persistent and found what I called my 
onboard dining gluten free advocate#  
   The cruise line does offer gluten free 
bread but it wasn$t that great#  
Fortunately% I never leave home without 
my Breads from Anna#  Oddly enough% it 
was scanned twice by TSA at the airport! 
RCCL also allows you to bring snacks&bread 
onboard# The ship$s Executive Chef sent 
some goodies to my room as well#  
   The Maitre d$ always confirmed with me 
what ingredients were used in my food 
and at times I did ask for further 
modifications to be '(() safe#  I also had 
my food prepared with olive oil#  
   One night a very special chocolate 
dessert was prepared for me#  After tasting 
it% everyone in my group agreed it was the 
best dessert served on the cruise# After 
that% several members of my group 
decided to start ordering gluten free for 
the remaining cruise nights! 
   My final night$s dinner consisted of 
three% yes% three% entrees!  The Maitre d$ 
surprised me with these treats because he 
wanted me to have a taste of each#  The 
greatest news is that I had no gluten issues 
on this trip#  It was a totally gluten free% 
safe experience#  Thank you Royal 
Caribbean! 

 

Gluten Free Store Getting Good Press 
Lil's Dietary Shop at 2738 W. 111st in Chicago's Beverly 

neighborhood was featured in the Smart section of the Chicago 

Tribune.  Members of CSA/GC have commented that Lil has a 

fine selection from which to choose for their gluten free 

needs.  The best part is that she’ll let you sample many items 

before you commit to buying.  For driving directions or store 

hours, call 773.239.0355 or visit lilsdietary.com 

Gluten Free Gang Upcoming Events 
July 29  Peggy Notebaert Nature Museum 
Enjoy the free flying butterflies, make your own waterways, and meet 

some native reptiles of Illinois!  Bring your lunch and take a break 

with the GFG at 11:30.  We will be meeting in the lunchroom on the 

first floor.  A special dessert of gluten free cupcakes from Swirlz will 

be provided!  For more information about this Chicago museum visit: 

naturemuseum.org   

Please RSVP to Brenda by July 13 @ brendacsa@comcast.net 
 

 

 

 

August 12  Exploration Station Children’s Museum  
This museum is a wonderland for your imagination.  Children are able 

to pretend they’re royalty while in a Medieval Castle, or pilots in the 

Jet Plane Exhibit.  There is also a Sailing Ship, Water Wonders Room, 

Tractor Exhibit and much more.    Bring your lunch and take a break 

at 11:30 with the GFG.  Dessert will be provided!  We will be meeting 

either on the patio or the picnic area.  For more Information about 

this Bourbonnais museum visit:  www.exploration-station.org 
Please RSVP to Brenda by August 5 brendacsa@comcast.net 
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Gourmet Galaxy Shoots for the Stars! By Steve Veach 
   I had an opportunity to attend the University of Chicago Celiac Disease Center fund raising event on May 6th at the Chicago Hilton downtown.  
The center holds this event each year to help raise funds to continue their research and support of Celiacs in the greater Chicago area.  I had not 
attended one of these events since the very first ones held as luncheons years ago.  I was in for quite a surprise. 
   There were so many restaurants and dessert vendors set up with cooking tables all along the walls of the large room, there wasn’t even enough 
time (or stomach space) to try all of the food let alone the desserts! 
   Most of the food was served as small tasting portions, although you were free to keep “sampling” the same food items over and over.  Let’s just 
say that by the end of the evening I think I was on a first name basis with all of the nice people at the Marcello’s pizza table! 
 

This is just some of what I remember seeing (and in some cases tasting): 
Marcello’s thin crust pepperoni pizza   Marcello’s thin crust veggie pizza 
Marcello’s thick crust sausage pizza (new item)  Bananas Foster 
Pork pot sticker with soy and wasabi sauce  Spinach and meat lasagna in white sauce 
Da Luciano's cheese ravioli in red sauce  Polenta and julienne veggies on toast 
Medium rare beef fillet on toast   Hand cooked beet and root chips with spicy sauce 
Chardonnay or Merlot wine    Bard’s GF Beer 
Lettuce wrapped mu shu pork   Deep fried, breaded spicy chicken with rice 
Sushi-grade raw tuna with wasabi sauce  Bacon wrapped sirloin steak in sauce 
Pepper encrusted sushi tuna on a tarot root chip  Swirlz mini chocolate and white cupcakes 
Deerfield’s Bakery sweets and breads 

For a complete list of the sponsors and vendors (there were many): 
http://www.celiacdisease.net/assets/documents/CCtr_Galaxy_Sponsors_v3.pdf 

 
   They also had a silent auction for about 100 different items that ranged from food baskets to signed sports collectibles and iPods.  The evening 
was capped off with a very exciting and entertaining live auction with registered bidders.  They hired a professional auctioneer who was very 
entertaining.  You wouldn't have known there was a recession with the crowd that was on this bidder’s list!  People were bidding on items like 
vacation packages, chef-prepared dinners at home, elaborate restaurant dinners, tickets to Oprah, etc. all to the generous benefit of the Celiac 
Disease Center. 
   As people left, they were given a “goody bag” that contained a sampling of GF food items and Bard’s Beer (formerly Bard’s Tale) which is back in 
production after a long delay. 
   This was a very memorable event and I got the chance to meet several people I only knew from online correspondence.  I would highly suggest 
you make this event part of your charitable donations for next year.  You won’t be disappointed!    You can get on their mailing list at 
www.celiacdisease.net/ 

 

 

 

 

Take Me Out to the Ball Game! 
   Summer!s here and it!s time to enjoy some        
outdoor favorites like baseball and beer"  They 
go hand#in#hand and no one knows that better 
than the Cubs" 

     Outside of Section $%& in Wrigley Field  
'directly behind home plate( is the )Patio"*  I was pleasantly 
surprised to hear they serve Redbridge+ a gluten free beer 
produced by Anheuser#Busch"  The vendor said they don!t 
serve much of it"  I!m hoping this publication will help keep 
their stock fresh! 

   According to an online post+ Redbridge can also be purchased 
on the main concourse" 
   If you!re not fortunate enough to get tickets to the game+ 
enjoy a New Grist across the street at Murphy !s  Bleachers "  
New Grist is produced by Lakefront Brewery in Milwaukee" 
The staff is very conscientious and knowledgeable and there 
are enough TVs around so you won!t miss a pitch! 
    

 

Chicago CSA Member Resigns 
   CSA President Bill Eyl has noted with regret the resignation of 
Noreen McGing from the Governing Board of the Celiac Sprue 
Association.  Noreen, a member of CSA/GC, has served on the 
Governing Board as Member-at-Large Region 1 which covers 7 
states for 3! years.  Thank you for your years of service, 
Noreen. 

 
 
Go to Previous message | Go to Next message | 
Back to Messages 
ASCII (ASCII)Greek (ISO-8859-7)Greek 

 
 
 
 

Friday and Saturday, August 15-16 

The Wyndham Hotel, Lisle, IL 

 
Why:  From quick and easy meal preparation to bread 
baking, the professional chefs, restaurant owners, 
cookbook authors, nutritionists and vendors participating 
in Chicagoland’s premier Gluten Free Cooking Expo plan 
to “show and tell” attendees that satisfying their taste 
buds is entirely possible without wheat, barley and rye.  
This year the event will also be free of dairy during the 
cooking presentations.  
 
Who:  Anyone wanting to learn how to prepare delicious 
and nutritious gluten-free food.  We have a special 
program for kids and for parents of Picky Eaters. 
 
How:  Advanced registration for the Expo is required. You 
may purchase tickets just for the vendor fair at the door or 
in advance on our website.  Register at 
www.glutenfreeclasses.com or call Jen Cafferty at 
847-217-1317  
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   You may recall that I told you about a small local company that I was alerted to that makes 5 gluten free, shelf-stable 
meals.  They have a contract with the military to produce them as well.  Thanks to Peggy and Christopher 
 for trying these and providing this review. 

 

   My son, Christopher, a true foodie, has tried four of the five GF/DF meals made by the small company,  
My Own Meal.  http://www.myownmeals.com 
   He did not try the fifth because it came damaged with an expired date from the website, 
www.food4celiacs.com.  I have yet to hear back from them about an exchange or refund, so be cautious  
when ordering from them.  If you Google "buy My Own Meals,” you'll find other places that carry the products. 

This is what Christopher thought: 
Pros: 
- Convenience:  The meals are shelf-stable and heat up very quickly in the microwave. 
- Safe:  Each of these meals has no gluten and no dairy.  They are also certified Kosher. 
- Quality:  The meat and vegetables in the meals seem to be of good quality.  The nutritional aspects are 
impressive. 
- Ingredients:  There were no excess preservatives and fillers 
Cons: 
- Size:  The meals are 10 oz. and probably would not be sufficient as a meal on its own for most people. 
- Packaging:  The plastic covering the meals was difficult to pull off and did not always come off 
completely, requiring you to have to use a knife or scissors. 
- Taste:  The meals were flavored nicely, but mildly.  Some people may think they are a bit bland, needing 
a more salty taste (although there is plenty of sodium in them). 
- Consistency:  Fairly thin, like chunky soup rather than stew.  You will need a spoon to get to all the 
sauce. 

   All in all, Christopher was pleased with these meals and plans to buy more. He mostly liked the convenience of 
grabbing one from the shelf and having it ready in a couple minutes.  They are pricey at $5.00 each, so you may want 
to take that into consideration. 
 
 

 

Great Summer Reading:  
Magazines for the Gluten Free Lifestyle 
   The gluten free electronic magazine, Easy Eats, is very well 
designed and always has top-notch content and pictures.  You can 
subscribe yourself by sending an email to easy.eats@yahoo.com 
   If you prefer a magazine you can take with you to the beach, try 
either Living Without or Delight.  Both are fantastic, full-color 
publications with fabulous photos of gluten free food that will make 
your mouth water.   
   Living Without is available for $23 for a one-year subscription.  
Delight is available for $14 per year.   
  Get a sneak peek at either one of these magazines online. 
 
 
 

www.delightgfmagazine.com 
www.livingwithout.com 

Starbucks Listens 

   Starbucks started selling a gluten-

free Valencia Orange Cake for about 
$2 per piece in US stores beginning 

in May. The company said it got 

numerous requests  

for gluten-free menu  

items from customers on  

its mystarbucksidea.com website. 

   The cake is about 2 inches square 

and has a fresh orange flavor.  The 
consistency and moistness almost 

make you think it’s not gluten free.   

   Has anyone else tried this product?  

We’d love to hear from you at  

csagcnewsletter@yahoo.com to let us 

know if it’s worth picking one of 
these up with a latte. 

 

 
 

Gluten Free in your Neighborhood Market 

   The May issue of Consumer Report has a rating on grocery stores, many in which we all purchase our Gluten Free 

foods.  A congratulations to Trader Joe!s who ranked second in a long list of grocers throughout the country.  Costco is 

ranked seventh and Whole Foods Markets is ranked eighth.  Several well know stores in our area were on the lower half 
of the 59 stores on the list.  The ratings were on service, perishables, price and cleanliness. 
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The Balanced K i t chen restaurant introduces the delivery of the Balance Box.   This is a new approach to sustainable, healthy eating!  
Have restaurant quality meals delivered to your door or ready for pick-up each week.  The Balance Box menu is 100% gluten-free and dairy-
free, and you can always find some raw options. 
 
To order:  Email: balancebox@gfreev.com  Pick Up: The Balanced Kitchen 

Phone: (312) 296-8910    1103 W Grand Ave 
Fax: (312) 649-0787    Chicago, IL 60642 

   Who lesa le  loc at i on ,  no seat ing ava i lab le 
 
Build your Balance Box with a selection of items from each week's menu. 
 - Purchase a $120 package and receive 5% discount. 
 - Purchase a $240 package and receive 10% discount. 
 - Purchase a $480 package and receive 15% discount. 
Package may be spread over multiple weeks, $60 minimum per weekly order, place order by  
Tuesday for Friday delivery or pick-up before 5 pm.  
 
The Balance Box Menu ( t h is is  j ust  a  samp le  of  the e xtens ive  menu opt ions)  
Appet iz e rs:  
Spring Carrot Soup $5.00 
Fresh carrot soup with sautéed carrot greens, celery and walnuts (contains tree nuts) 
Raw Spring Rolls $9.00 
Chard greens filled with sprouts, carrots, broccoli stems, young coconut meat and oranges, served with sweet chile garlic sauce 
Tofu Bits $7.00 
Tofu, tamari, scallions, daikon and peanut butter, baked and served with soy ginger sauce and a daikon salad with ginger, scallions, rice wine 
vinegar and sesame oil (contains peanuts, sesame and soy) 
 
Ent rees:  
Sesame Balsamic Tofu $10.50 
With asparagus and roasted yam spears (contains sesame and soy) 
Raw Celery Noodles $14.50 
With cashew rosemary pesto and broccoli florettes (contains tree nuts) 
Bacon Ranch Salad $12.00 
Spring greens with tofu, tempeh bacon, carrots, sprouts, croutons and house made ranch dressing (contains soy) 
Lasagna $14.00 
Tempeh sausage, grilled squash and eggplant, marinara, soy basil ricotta cheese (contains soy) 
 
Desse rts :  (with organic fair-trade sweeteners) 
Golden Mini-Cake with Chocolate Frosting $5  
Contains soy, evaporated cane juice and powdered sugar 
Carrot Mini-Cake with Cream Cheese Frosting $5  
Sugar-free agave cake, frosting contains evaporated cane juice, contains soy 
Raw Strawberry Pudding, Apple Coconut Cookie and Bananas $6  
Sugar-free, sweetened with agave 
 
Balanced  Regu la rs 
Thai Curry $13.50 
Tofu, shiitake mushroom, onion, carrot and bell pepper in red coconut curry sauce with coconut basmati rice (spicy, contains soy) 
Kitchen Chili $6.00 
Classic chili with beans and vegetables, served with cornbread (cornbread contains corn and soy) 
Raw Ravioli - $7.50 
Thinly sliced beets filled with cashew cheese, served with orange supremes and sprouts (contains tree nuts!

!

The Balanced Kitchen restaurant will be reopening in Chicago’s Green Exchange, the new home of many 
of the city’s green businesses.  The new location will be on Diversey Parkway between the Kennedy 
Expressway and Western Avenue.  Look for it in the Fall of 2009! 
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Thrive Allergy Expo Review  
By Christine Sabbia, Chicago 
   Seems Chicago weather may have dampened the turnout at the recently held Thrive Allergy & Gluten-free 
Expo held for two days at Chicago's McCormick Place on April 19th and 20th.  Ticket prices were relatively 
inexpensive at $10.00 each and ordering quite easy via the Internet.  
   After quite a hefty walk to the venue from the parking lot, there were a fair amount of vendors present, all 
of them being quite friendly and pleased to talk about their products.  There were a good number of free 
samples, my favorite being the Applegate Farms hotdogs on a bun from the Grainless Baker that tasted so 
much like the real thing I'll be stocking up on them for sure.  Of course, another favorite spot was Pamela's 
who graciously gave me a free bag of their cornbread mix that I made the next day and it was delicious!  I 
also had the opportunity to talk at length with two very down-home people from AgVantage Naturals.  They 
own and operate a strict gluten free flour mill producing many varieties of flours and baking mixes that they 
test and re-test to ensure that they remain gluten free.  I could have talked to them for hours and learned of 
how they began and their dedication to this industry.  I purchased a big container of their sorghum flour and 
plan on trying out a new recipe for almond scones, confident that it's pure and homegrown.  Thanks, Ms. 
Cleta Roberts! 
    Ian’s was also another vendor passing out loads of free snack packs.  However, some of them were just 
"nut-free" and contained real pretzels.  The packaging of these snack packs look identical (yellow with 
cartoon pictures) and so I urge folks (especially parents of Celiac children) to use extreme caution in order to 
differentiate gluten free from their other wheat-containing products.     
    Overall, I am grateful for such events and give praise for those entrepreneurs who dedicate their enterprise 
to gluten free (and allergy free) products.  Without such, our lives would be unthinkably more difficult.  
Learning about new products and manufacturers is always an exciting experience because with every new 
accessible food our choices increase and the market share grows, hopefully leading the way to increased 
awareness in the mainstream community and better health and nutrition for everyone.  I encourage the Celiac 
community to support these events because, given the economy, these venues will be a thing of the past if 
the support and turnout doesn't justify the high exhibitor costs.  Think of it as a way to show appreciation 
and a way to pay back for the vitally important role these manufacturers play in our day-to-day lives, giving 
us variety, peace of mind, and normalcy for our children who suffer with life-altering food intolerances.  
Thank you!      
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Gluten Free Shopping in Orland Park 
   A new gluten free grocery store opened in 

Orland Park.  Free from Market is located at 14482 

S. LaGrange Rd. and opened just a few months 

ago. They have gluten free items as well as items 

that are free from other common allergens.  They 

seem to have some rather difficult-to-find gluten 

free Schar products.  Their web site has a well-

designed, clean layout. It is easy to search for 

products based on your allergy restrictions.  You 

can order online or, of course, visit their store.  Let’s 

help make this local business a success.  If any of 

our members have had a chance to pop in to 

explore, please let us know about your 

experience.  Email the newsletter at 
csagcnewsletter@yahoo.com     
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Seen on Grocery Shelves, Now Online 
Some Hodgson Mill products have been seen in grocery 
stores and now they are available online.   This is a family-
owned company that is dedicated to whole grain and organic 
foods.  They have quite an extensive gluten free line of 
products that includes mixes, flours and pasta.  Many of the 
flours and pastas are enriched with flax seed that is a nice 
nutritional bonus.   
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CSAGC Board Committee Chairmen Committee Chairmen                        
(cont) 

Advisors & Resources 

President, Pro Tem 
Claudia Franz, RN 
773-878-7184 
cf5924@ameritech.net 

 
Vice President 
***Open Position*** 
 
Secretary 
Amy Mazurowski 
312-282-4340 
alamazurowski@yahoo.com 

 
Treasurer 
John Flershem 
847-873-2515 
jflershem@yahoo.com 

 
Membership Secretary 

Eileen Flershem 
847-873-2515 
csagcmember@yahoo.com 

 
 
Directors 
Tony Deany 
630-832-7102 
prcsa_gc@yahoo.com 

 
Claudia Franz, RN 
773-878-7184 
cf5924@ameritech.net 

 
Shirley Long 
708-482-4632 
shirley5716@sbcglobal.net 

 
Ruth E. Smith, RN 
847-381-6106 
ruthcsa@att.net 
 
Ed Wehling 
630-513-5125 
ewehling@ameritech.net 

 
 

Celiac Dining Group 
Chicago & Suburbs 
Bruce Zarlengo 
brucezar@hotmail.com 
 
Celiac Walk 
***Open Position*** 
 
Food Fair 
***Open Position*** 
 
Fund Raising 
***Open Position*** 
 
Gluten-Free Gang 
Brenda Barkauskas 
847-302-1511 
brendacsa@comcast.net 

 
G-F Gang Co-leader 
***Open Position*** 
 
Gluten-Free Teens 
***Open Position*** 
 
Historian 
Gladys Johnson 
630-834-5797 
l-gjohnson@msn.com 
 
Holiday Dinner 
***Open Position*** 
 
Hospitality 
Shirley Long 
708-482-4632 
shirley5716@sbcglobal.net 
 

 

Member assist – e-mail 
Denise Kreb 
847-670-8077 
deniseceliac@aol.com 
 
Member assist – phone 
Kathlene Bracken, RN 
847-255-4156 
 
Newsletter 
Eileen Flershem 
847-873-2515 
csagcnewsletter@yahoo.com 

 
Picnic 
 
 
 
Product Information 
Steve Veach 
773-248-8368 
stevefoobar@ameritech.net 

 
Publicity 
Tony Deany 
630-832-7102 
tonydeany@yahoo.com 
 
Restaurant Survey 
Bruce Zarlengo 
brucezar@hotmail.com 
 
South Suburbs Support 
Group 
Lori Barr 
yuckygluten@yahoo.com 

 
Web Information Mgr 
***Open Position*** 
 

Medical - Adult 
Mark T. DeMeo, MD 
Rush University Medical Center 
312-942-5861 
Mark_T_DeMeo@rush.edu 
 
Medical – Pediatric 
Stefano Guandalini, MD 
Wyler Hospital Pavilion 
Room C-474 
University of Chicago 
Comer Children’s Hospital 
773-702-6418 
sguandal@peds.bsd.uchicago.edu 

 
Medical – Endocrinology 
Grazia Aleppo, MD 
Northwestern Memorial Hospital 
312-695-7970 
aleppo@northwestern.edu 
 
Dietitian 
Sue Mikolaitis, RD, LD, CNSD 
Rush University Medical Center 
312-563-3892 
Sue_L_Mikolaitis@rush.edu 
 
Univ of Chicago Celiac Disease 
Center 
Director, 
Carol McCarthy Shilson 
773-702-7593 
cshilson@bsd.uchicago.edu 
 
Adult Celiac Disease Program 
Andrea B Borowiecki MPH, 
CHES 
Program Manager, Director 
Rush University Medical Center 
312-942-8570 
andrea_borowiecki@rush.edu 
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E-MAIL: deniseceliac@aol.com 

 

TELEPHONE: 847-255-4156 

Please leave message for member 

to send information or call back 

 

WEBSITE: csagc.park-ridge.il.us 

 

NEWSLETTER: csagcnewsletter@yahoo.com 
   

 

 

 

 

 

 

 

     

Calendar of Events 2009 
 

DATE SPEAKER/ EVENT LOCATION 

June 13 Burgundy Bistro Brunch Olympia Fields, 11 AM – 2 PM 

June 18 Backyard BBQ Cooking Demo w/ Sueson Vess Wheaton Whole Foods, 7-8:30 PM 

June 24 Share (Autism) Support Group Naperville Whole Foods, 9:30 – 11 AM 

July 16 UCCDC Fundraiser Pinstripes, Northbrook, 6 – 10 PM 

July 19 CSA/GC Annual Picnic Lombard Park District Cabin, 12 – 3:30  

July 29 Gluten Free Gang @ Peggy Notebaert Museum Lincoln Park, Chicago, Lunch @ 11:30 

August 12 Gluten Free Gang @ Exploration Station Bourbonnais, 10 AM – 5 PM 

August 15-16 Gluten Free Cooking Expo Wyndham Hotel, Lisle 

 

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 Eileen Flershem 
              csagcmember@yahoo.com 

Celiac Sprue Association of Greater Chicago 
P. O. Box 93 

Arlington Heights, IL 60006-0093 
 

CONTACT INFO: 

Go Green! 

If you would like to receive this 

publication via email to conserve 

paper and postage, please let us know 

at the newsletter address above. 

 


