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 (Previously known as WASHINGTON AREA CELIAC SPRUE SUPPORT GROUP)
NEXT MEETING
Date: Saturday, January, 2012, 2:00–4:00 pm
Meeting Topic: Eating Healthy While Being Gluten-Free

Featured Speaker: DC area journalist Dana Scarton, http://danascarton.com. Dana recently penned an article for the January 2012 Washingtonian, “Going Against the Grain,” chronicling her personal need to be gluten-free and her associated research. 

Panelists: Our panelists comprise a range of expertise. They are: 
John Palino, RD - Pediatric Clinical Dietitian, Celiac Program Registered Dietitian at Phoenix Children’s Hospital & Senior Program Manager at School Nutrition Association.

Beth Triner, RD, LDN - A dietician and nutritionist at Rader Clinic who counsels patients on eating habits and food choices.

Maureen Burke - Chef/Owner, One Dish Cuisine, “No Gluten, No Soy, No Casein.”

Vendors: Sprinkles Cupcakes - http://sprinkles.com 

     One Dish Cuisine - http://onedishcuisinegfcfsf.com

Location: Tenley-Friendship Neighborhood Library, 4450 Wisconsin Ave. N.W. across the street from the red-line Tenley metro stop, http://dclibrary.org/tenley
FUTURE MEETINGS

Saturday, March 17, 2012, 2:00-4:00 pm, Bethesda MD Library, http://www.montgomerycountymd.gov/apps/libraries/branchinfo/be.asp
Saturday, May 12, 2012, 2:00-4:00 pm, Rockville MD Library

http://www.montgomerycountymd.gov/apps/libraries/branchinfo/ro.asp
MESSAGE FROM THE CHAIR

As we begin a new year we find many challenges in front of us both as individuals learning to live and be healthy within a gluten-free environment, and also as an organization that continues to grow, and then grow some more. As of the time of this writing I can say that our 2011 paid membership was 226. That represents a 15% increase over 2010. We have close to 840 members on our Yahoo! Groups, we have 300 followers on facebook, we have over 1,500 followers on Twitter, and we average over 1,200 page views a month on our website.  Additionally, some of our members organize the DC Gluten-free Diner Club and Potluck Club with close to 370 members. All in all that represents a lot of activity and interest in the work that we are doing in continuing to grow an organization that seeks to represent the entire DC Metro region in helping those living gluten-free.

Over the past several months and at our last two meetings we have discussed aspects of how we are to grow and continue to meet various demands. I have received several emails in response to requested feedback with suggestions and comments, and I have also heard from people who have volunteered to take leadership roles in our organization. To all of you a hearty thank you. Your ideas and suggestions as always are right on target and help provide the needed impetus to help nurture our group as our numbers multiply. 

We still have some vacant organizational positions. These positions, when filled, will comprise our nine-person Board of Directors that is required before we can submit our paperwork to help us to become a 501(c)(4) organization. The Board will be made up of our Officers and our Committee Chairs in a structure that will enable us to accomplish our goals in a timely and effective fashion.  In addition to these positions (which can be found on the last page of this newsletter) we will have many other opportunities for roles that are necessary within this structure. In other words, if you would like to get involved, do we have a job for you. Again, please contact me if you have an interest in any of these activities. 

Lastly, you will notice that the name of our group is slowly evolving to what has been presented to you and discussed over the last six months. As the name DC Metro Celiac Organization (DCMCO) begins to be used more and more it will help us become a much more recognized and organization. Already our website is known as dcceliacs, our facebook is DC Celiacs, our Twitter is dcceliacs, and our Yahoo! Group is DCCeliac. As we move forward it is important to have consistent branding and this will help us achieve that goal. Our work will stay the same as we continue assisting individuals with celiac disease, people with a gluten allergy, people who are otherwise gluten intolerant, and families, loved ones, and friends of those individuals. All that is changing is our name in the hope that it will help us achieve those goals more readily.

Thanks again for all you do.

Be well,

…jerry malitz (email at: dcmetroceliacs@gmail.com)
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IN THE NEWS
· George Washington University recently released a study, which examined products from the top ten cosmetic companies in the United States to better understand the ingredients in these offerings.  The researchers found that only two of the companies offered detailed ingredient information, and none of the companies offered gluten-free products.  The study revealed that often details about the ingredients in cosmetics are not readily available, often posing challenges for those with a gluten allergy or intolerance.  For more information see: http://consumer.healthday.com/Article.asp?AID=658355 

· The University of Maryland Center for Celiac Research has completed another excellent year of work.  The center recently recapped its 2011 efforts and ongoing activities. A selection of those highlights is listed below.  For more information: http://www.celiaccenter.org/  
· “CFCR Discovers the Difference Between CD & Gluten Sensitivity (GS) - Our research provides the first evidence of a different mechanism leading to GS. The study also demonstrates that GS and CD are part of a spectrum of gluten-related disorders. Gluten Spectrum Disorders Identified - Dr. Fasano chaired a committee to define the difference between a wheat allergy, gluten sensitivity and CD. 
· Infant Nutrition and Risk of Celiac Disease - The CFCR continues to work on this study and has enrolled over 750 babies worldwide to examine whether delaying the introduction of gluten to an infant's diet may prevent the onset of CD in genetically at-risk infants.  If you are interested in this study, please visit our website and click on research.
· Innate Immune Study and Chemotaxis Study - The CFCR is currently investigating the body's natural response to gliadin in people with CD and gluten sensitivity to identify the very early event(s) responsible for the development of gluten spectrum disorders.  Understanding these pathways may offer new preventive and therapeutic strategies for CD and possibly other autoimmune diseases.”
· Actress Jennifer Esposito, who has announced publicly she has celiac disease, plans to open a gluten-free bakery in New York.  Diagnosed in 2009, Esposito has since been raising awareness about the disease, recently founding Jennifer’s Way, http://jennifersway.org/, a support network focused on promoting healthy living. Her “What is Celiac” information can be found at: http://jennifersway.org/about/what-is-celiac/#.Twb5pXqwWjc 
· Increasingly athletes across disciplines are dipping their toes into gluten-free living.  From U.S. distance runner Amy Yoder Begley to Saints quarterback Drew Brees and world's top-ranked tennis player, Novak Djokovic.  Sports Illustrated’s David Epstein provides interesting insights on the development: http://sportsillustrated.cnn.com/vault/article/magazine/MAG1191808/index.htm 
RESOURCES

· In November, a DCMCO member launched Gluten-Free Saver, http://www.glutenfreesaver.com/, a deal-service that is akin to Groupon or Living Social, but caters specifically to the gluten-free consumer. Deals go out on Mondays.  For questions or comments please email max@glutenfreesaver.com. 
· With more than 3,200 gluten-free menu items at 150+ nationwide restaurants, the GlutenLess Dining App makes dining out easier for those of us with celiac disease or gluten sensitivity.  Link to the app in the iTunes store: http://glutenl.es/GroupEmail 
· General Mills is increasingly making strides to cater and market to the gluten-free community. The company’s latest effort is the recipe book “Betty Crocker Gluten-Free Cooking,” which will be released in April 2012.  The book will include more than 150 gluten-free recipes as well as contributions from gluten-free bloggers.  More details: http://www.amazon.com/Betty-Crocker-Gluten-Free-Cooking/dp/1118146077/ref=sr_1_3?s=books&ie=UTF8&qid=1324508000&sr=1-3 

· DCMCO member Karen Broussard recently co-wrote, in conjunction with Dr. Leigh Erin Connealy, a comprehensive 21-page report about celiac disease and gluten intolerance. Topics covered include getting tested, eating out & traveling, as well as lists of Broussad’s favorite gluten-free brands.  For instructions on how to download the report, go to: http://glutenfreetravelblog.typepad.com/gluten_free_travel_blog/2011/11/free-21-page-report-on-celiac-disease-and-gluten-intolerance.html. 
· For a list of gluten-free medications check out this comprehensive site: http://www.glutenfreedrugs.com/ and follow your link of specific interest.  As always, we recommend you double check all products before consumption.
· For deals –sometimes up to 50% off – on national & local GF restaurants, stores, products and more, sign up at: http://deals.glutenfreeworks.com/.
HELP US IMPROVE THE NEWSLETTER: TAKE THIS BRIEF SURVEY

The DCMCO communications team is seeking feedback from our members about this bi-monthly newsletter.  Our hope is that the product we are providing is a valuable resource to all of you.  Please take this very brief survey so that we can collect your thoughts and ideas about how to best serve you.  Link to survey: http://www.surveymonkey.com/s/KGJCGS8
FOOD FOR THOUGHT FROM OUR READERS
· For sweets that you can eat guilt-free (well almost), check out Surf Sweets (http://www.surfsweets.com/), a company that produces organic and natural candy such as gummy worms and jelly beans.  All of the products, which are gluten and casein-free, are also made with natural colors and flavors and provide Vitamin C.  Candies are sold via various online vendors. For more information: http://www.surfsweets.com/buyonline.php. 
· Kinnikinnick is offering new baking mixes for this winter. Now available in their online store: sugar cookie mix, crepe mix and gingerbread cookie mix.  All three are gluten, nut and dairy-free. http://consumer.kinnikinnick.com/. 
· Tangos Chips (http://www.tangoschips.com/) offers three tasty gluten-free varieties – fire roasted veggie, blue corn with sesame seed and multigrain & flaxseed.  All varieties (including the four other flavors that are not labeled gluten-free) have no trans fat.  The tortillas can be found in many U.S. grocery stores and/or ordered online.

· Joan’s GF Great Bakes, http://www.gfgreatbakes.com, famous for its GF pizza crust and so many other goodies, had a destructive fire earlier this year and has not been able to produce for many months. However, construction on a new space commenced in early October and the company is now open for business.  Right now production is slower than usual but they expect to ramp up service and offerings as workflow resumes to normal. 
· Popcorn Palace of Schiller Park, IL, has issued a statement to alert people with allergies to peanuts, tree nuts, milk, soy, and wheat that some of their 1-gallon value bags contain the undeclared ingredients. Bags were shipped with the ingredient and allergen information not applied directly to the immediate container and important allergen information may not have reached the end consumer.  For additional information pertaining to this recall: http://www.fda.gov/Safety/Recalls/ucm284383.htm?source=govdelivery. 

TIPS FOR STARTING THE NEW YEAR OFF RIGHT FROM OUR RESIDENT NUTITIONIST AND DIETITIAN

By Cheryl Harris, MPH, RD, LD
http://www.harriswholehealth.com
Many of us see the New Year as a great time to make changes and improve our health.  It’s a good time to look at your diet and lifestyle, and see what you can do to look and feel your best.

Going gluten-free can be a big turning point to eating healthier.  Many people are amazed to realize the impact that diet has on how they feel!  All of a sudden, people need to start reading labels, and many begin to wonder why there are all of these ingredients they can’t pronounce and why high fructose corn syrup and red dye # whatever seems to be in everything.  Or maybe after years of eating anything and staying slim, the pounds have started creeping upward.  No matter what your reason, let this be the year you improve your diet.

Are you getting the nutrients you need?
Nutrition is important for everyone, but particularly for people who have food restrictions.  Years ago, the Food and Drug Administration realized that many people weren’t getting enough vitamins like folate, several other B vitamins, iron and calcium.  So they added a variety of nutrients to the food supply in every day foods like flour, bread, pasta, cereal, etc.  However, gluten-free breads and cereals are considered specialty products, and very few are enriched with these vitamins.  Not only that, but many gluten-free breads are filled with things like tapioca, potato and cornstarch to give a light texture, and these foods have very few nutrients.  So when people switch from eating regular packaged foods to eating gluten-free processed foods, they don’t realize that they’re actually eating a lot fewer vitamins and minerals, a lot less fiber and usually more calories, too.  Not only that, but many people with celiac disease may be deficient in many vitamins, such as B vitamins, vitamin D, calcium and iron because they have not been absorbing foods well for years, and may need more than the average person while they are healing.

And, as we well know, gluten-free does not automatically mean good for you!  Often in the beginning, people want to try anything that’s gluten-free, and are just focusing on getting by.  The focus is on finding replacements for old favorites and learning all of the new rules.  That is definitely a great short-term strategy but it’s only the first step!  The good news is that that many healthy foods are naturally gluten-free, like fruits, veggies, beans, many whole grains, nuts, seeds, and plain fish and poultry.

Here are some suggestions to make your diet healthier:

Add beans back to your diet.  They’re a great source of fiber, calcium, and iron, and super yummy in a winter soup.

· Trade up for whole grains.  Try a whole grain hot cereal, wild rice with dinner, or even quinoa pasta. 

· Try a new grain, or two or three!  Amaranth, millet, quinoa, sorghum and teff are getting easier to find locally and online.

· Have fruit or vegetables with every meal—5-9 a day.  That can be as easy as an orange with breakfast, a salad with lunch, dried fruit for a snack and 2 servings of veggies along with dinner.

· Drink your water!  6-8 glasses a day are important to stay hydrated.

· Find a way to reduce stress: acupuncture, meditation, deep breathing, talking to a friend, dancing, playing with the dog, whatever works for you.  I’ve listed this under nutrition because most people don’t reach for Brussels sprouts when they get stressed.

Healthy Websites:

Here are some websites with many gluten-free recipes featuring simple, good, real food!  Whether you’re “just” gluten-free or you’re dairy-free, grain-free, vegan or whatever other way of eating has worked for you and your family, the list below should have you covered:
·  Bob’s Red Mill features many gluten-free and whole grain recipes.  Search under “gluten-free.” http://www.bobsredmill.com/recipe/ 

· Dr. Weil has great healthy recipes listed.  Most (not all) are GF. http://www.drweil.com/drw/ecs/common/recipe.html 

· Eating Vegan: All recipes are GF, CF and EF.  Most are plant based and most are pretty healthy, too. http://www.eatingvegan.com/ 

· Diet, Dessert and Dogs: Gluten-free? (check!) Dairy-free? (check!) Vegan (check!) delicious (check!) Ricki’s recipes are wonderful, no matter your food restrictions, and many are grain-free as well.  She also has a variety of e-books on her website. http://www.dietdessertndogs.com/
· Elana’s Pantry: Curious about almond flour?  Elana’s pantry should be your first stop!  She also has a lot of wonderful veggie recipes and tips for children, too. http://www.elanaspantry.com/

· Ginger Lemon Girl: Most of the newer recipes are paleo friendly, most of the older ones are decadent, but all are gluten-free. http://gingerlemongirl.blogspot.com
· Gluten-free Goodness: my blog, which is gluten, dairy, egg, corn, soy and usually sugar free.  Most of the time the recipes are healthy. http://gfgoodness.com/

· Gluten-free For Good. Great gluten-free and healthy recipes and information on healthy foods, too.  http://www.glutenfreeforgood.com/blog 
·  Health-e-Recipes from AICR (American Institute for Cancer Research). You can sign up for newsletters on their site, and you get weekly recipes in your inbox. Many (not all) are gluten-free and dairy-free. Many are quick and simple, use seasonal ingredients, and feature a lot of veggies. http://www.aicr.org/ 
· Kalyn’s Kitchen: Perfect if you’re on South Beach, but wonderful if you’re not, too!  Many food recipes (not just desserts) and many, but not all are gluten-free.  http://www.kalynskitchen.com/ 
· Simply Sugar and Gluten Free—Amy’s website and cookbook have a lot of wonderful options. http://simplysugarandglutenfree.com/ 
· The Spunky Coconut: Kelly’s recipes often include beans and veggies in unusual, but tasty ways.  Many are grain-free and allergen friendly, all are gluten-free. http://www.thespunkycoconut.com/ 
· The W.H.O.L.E Gang—Allergen friendly recipes for the family (all gluten free). http://www.thewholegang.org/blog/ 
· Vegan, (almost entirely) gluten-free cookbooks from Vitalita by Mark Foy. There are two free downloadable books. Even if you’re not vegan, it’s yummy! Vegan cookbooks are a great resource if you can’t eat dairy or eggs.  http://vitalita.com/cookbooks.html 

· Whole Life Nutrition Kitchen - Gluten-free, healthy whole food based meals. http://www.nourishingmeals.com/
·  World’s Healthiest Foods: Good, basic healthy recipes.  Most are gluten-free, but you can check off the foods you want to avoid for a recipe search.  http://whfoods.com/ 

· 101 Cookbooks: Some are GF, some aren’t. There are many great soup and vegetarian recipes, and many feature veggies and whole grains. http://www.101cookbooks.com/ 
I have other recipe & sites listed at http://www.harriswholehealth.com/recipes/,  and, of course, there are more websites and resources popping up every day! Do you have a favorite healthy recipe site that isn’t listed?  Email me and let me know.

Cheryl Harris, MPH, RD, LD is a Registered Dietitian, Nutritionist and Certified Wellness Coach in Fairfax & Alexandria, VA. Cheryl works with people to feel and look their best with a range of specialties, including Celiac Disease, food allergies, pregnancy, breastfeeding, vegetarian and vegan diets, preventing diseases and “whole foods” eating. Let’s get you on your way to achieving your goals.  Email her at: RD@harriswholehealth.com or call 571-271-8742.  
RESTAURANT REVIEWS FROM OUR MEMBERS (NOTE: Reviews are submitted by our members and are the result of their views and research. They are presented for information purposes only and do not constitute endorsement by our organization.)

· Naked Pizza, which offers gluten-free pizza made from rice flour, has just arrived to the DC area with two locations in the Beltway – Bethesda and Pentagon City.  Soon the restaurant will open restaurants in Reston and McLean.  For more information go to: http://www.nakedpizza.biz/. 
· Ruth’s Chris Steak House, http://www.ruthschris.com/Menu, in Bethesda has a gluten-free menu. One reader shared that her experience was “superb.” Not only does the menu have a lot of variety, but the restaurant was knowledgeable about potential cross-contamination issues. The menu even has a great selection of desserts including flourless chocolate cake.  While the restaurant chain does not state anywhere on its website that it serves gluten-free options, it does state that it can accommodate food allergies. 
· Mandu, http://www.mandudc.com/, which serves Korean cuisine at two D.C. locations, is a great place to try if you’re in the mood for something a little different.  One reader reported the servers are very knowledgeable about dishes that are gluten-free or can be easily modified. 
· Mike’s American Grill, http://www.greatamericanrestaurants.com/gar/, part of the Great American Restaurant chain, has gotten excellent reviews for gluten-free dining. The restaurant is located in Springfield, Va., but for choices in Northern Virginia check out Sweet Water Tavern and Coastal Flats, both of which have tasty GF options.

· Level, a small plates lounge in Annapolis, MD, offers a wide range of gluten-free foods.  The restaurant’s motto is, “our food is regional Chesapeake, globally inspired, and locally sourced. We believe simple is good, and fresh is best. Our plates are designed to be shared and we encourage exploring.” Several items on the menu are labeled GF:  http://www.levelsmallplateslounge.com/pdf/menu.pdf.

· Fusion, http://www.fusionrnb.com/, serving Indian American food and located in the Petwork/Tacoma area, has been labeled “gluten-free friendly” by Urban Spoon. Check it out and report back to us on what you thought.

UPCOMING EVENTS

· A decadent gluten-free getaway weekend is planned at Canyon Ranch in the Berkshires for May 3-6, 2012.  The weekend includes gluten-free meals and special pricing for friends of GlutenFreeTravelSite. For more information, go to: http://glutenfreetravelblog.typepad.com/gluten_free_travel_blog/2011/10/spectacular-gluten-free-getaway-weekend-at-canyon-ranch-in-the-berkshires.html .
· Appetite for Awareness: A Gluten-Free Cooking Spree sponsored by the National Foundation for Celiac Awareness (NFCA) is scheduled for May 2012.  The fundraiser will honor Dr. Ritu Verma. For more details call Nancy Ginter at (215) 325-1306 x101 or email: nginter@celiaccentral.org.
· The 2012 Washington DC Gluten-Free Expo will be held on Friday, June 15, 2012 from 3:00-8:00pm at the Four Point Sheraton Hotel (1201 K Street NW, Washington DC).  Register at: http://www.dcglutenfreeexpo.com/ 
· The Washington DC Gluten-Free Dinner & Potluck Club meets regularly to either go out to dinner at restaurants around the DC metro area, or host potlucks at members’ homes. There are more than 130 members of all ages in the Club.  Meet other local people who have Celiac Disease to share information, recipes, and the best ways to eat delicious gluten-free meals. We'll visit some of the finest restaurants the city has to offer, and sample fantastic home-cooked (gluten-free) meals!  To join the Club, please visit the Meet Up group site directly at http://celiacdisease.meetup.com/112/.  If you have questions about dining out with the Dinner Club, please contact Vanessa Maltin at vanessa.maltin@gmail.com.
GLUTEN-FREE RECIPE CORNER
Cranberry Nut Bread
Adapted from: http://glutenfreemommy.com/cranberry-nut-bread/ 
By Lena Lewis

Cranberry bread was always one of my pre-celiac fall favorites. The following recipe, adapted from Gluten-free Mommy turned out very well. 

Ingredients

2 cups gluten free flour (1/2 cup each of sorghum, tapioca, brown rice, & buckwheat flours)

3/4 cup granulated sugar

1/2 teaspoon salt
1/2 teaspoon baking soda
1 1/2 teaspoons baking powder
1 teaspoon xanthan gum

1 tablespoon orange zest
3/4 cup orange juice, freshly squeezed
1/4 cup butter, melted
2 eggs

1+ cup whole cranberries
3/4 cup walnuts chopped

Directions
- Have all ingredients at room temperature.
- Pre-heat oven to 350°.
- Grease loaf pan.
- In a medium bowl, sift all the dry ingredients together.
- Mix in orange zest.
- Mix all the liquid ingredients together in a separate bowl.

- Add the liquid ingredients to the dry ingredients and mix until just moistened.

- Add the cranberries and walnuts.
- Spoon the batter into greased loaf pan and bake for 45 minutes.
- Remove from oven and let cool in the pan for 10 minutes.
- Place on cooling rack.
Do you have an easy and delicious gluten-free recipe to share with us? If so, please send the recipe to Lena Lewis at: lmlewis@hotmail.com. It will be posted in our recipe section of the website and may even be featured in an upcoming issue of the newsletter. 

DCMCO RESOURCES, ACTIVITIES & HOTLINE CONTACTS
Website 

Our website, http://dcceliacs.com, contains a wealth of information including meeting dates and directions, past newsletters, and lists of members’ favorite products and services, and many useful resources.
Yahoo Group
We have an active Yahoo Group currently with close to 840 members who share tips on celiac-friendly resources (restaurants, etc.) and answer one another’s questions. To subscribe, send an email to: DCCeliac-subscribe@yahoogroups.com. Or go to http://groups.yahoo.com/group/DCCeliac. You can also subscribe directly from our website at: http://dcceliacs.com.
You don't need a Yahoo email address to post messages. Just put one of the following addresses in the TO field of your message:

Post message: DCCeliac@yahoogroups.com
Subscribe: DCCeliac-subscribe@yahoogroups.com
Unsubscribe: DCCeliac-unsubscribe@yahoogroups.com
List owner: DCCeliac-owner@yahoogroups.com
Restaurant Database and Information
The Yahoo Group includes a GF Restaurants Database, with information on local restaurants that are friendly to celiacs. It includes all of the places listed in the DCMCO Members’ Favorites Booklet, as well as new information shared in our Yahoo Group between printings of the booklet. It also includes local locations for all of the chain restaurants noted in the booklet. The database is updated quarterly. (Please help us populate the database by sending in new recommendations!) You will get right to the database by going to: 

http://health.groups.yahoo.com/group/DCCeliac/database 

DCMCO has joined forces with the GlutenFreeTravelSite,                http://glutenfreetravelsite.com, run by local member Karen Broussard, to broaden the reach of our group’s restaurant reviews. Reviews that members send to our Yahoo Group also appear within the geographically-organized reviews on the GlutenFreeTravelSite. You can search the GlutenFreeTravelSite’s huge database of reviews of restaurants, grocery stores, cruises, and hotels/resorts throughout the world before planning your next trip. 

Facebook & Twitter
Don’t forget to follow DC Celiacs on twitter, @dcceliacs ,with our 1,520, and growing, followers, and Facebook, https://facebook.com/dcceliacs, with our 300 who ‘like this,’ to stay up to date on the latest gluten-free news and resources.

Gluten-Free Dinner Club & Potluck Club

Join the GF Dinner Club & Potluck Club at the club’s website: http://celiacdisease.meetup.com/112.

Member Participation
If you want to volunteer, or have information that you’d like to see included in future editions of our newsletter (e.g., local restaurants, new gluten-free products, medical providers) or want to write an article for the newsletter, please contact Jerry Malitz at: dcmetroceliacs@gmail.com.
Gluten-Free Hotline Committee
Do you have a celiac- or gluten-related question? Contact one of our Hotline members:

· Terri Audrain, Alexandria VA: Has been diagnosed with CD since 2004; has two grown children who did not test positive for CD, but are gluten intolerant. She loves cooking, baking and trying new recipes. (816) 516-2705 or taudrain@gmail.com 
· Diane Elbin: Professional recipe developer. Email to diane@thewholegang.org  or check out her website at: http://www.thewholegang.org
· Debbie Fickenscher, suburban MD: Has a daughter with Down Syndrome and CD. (301) 972-6045 or debbie.fickenscher@verizon.net 
· Carol Golden, Fairfax VA: She has CD and has a son with CD. Familiar with Scout cooking and working with school systems (specifically Fairfax County) on gluten-free lunches. (703) 758-1034 or goldenius@cox.net 
· Liza Greenberg, Bethesda MD: Interested in helping families with children who have CD. (301) 215-8348 or lizagreenberg@yahoo.com  

· Joany Janicki, Bethesda MD: Has CD. (301) 581-1155 or jcjanicki@earthlink.net 
· Edee Fay Schwartz, Silver Spring MD: Has CD. (301) 847-0408

· Natalie Shefsky, Fairfax VA: Has Dermatitis Herpetiformis and CD; can help with gluten-free grocery shopping in Northern VA. (703) 352-2080 

· Pam Tufts, Chantilly VA: Has Dermatitis Herpetiformis & CD. (703) 968-7192 or Ptufts@erols.com
Grocery Shopping Assistance 

It can be overwhelming to figure out what products are safe and which are dangerous. If you need assistance with grocery shopping at stores in the DC area, please contact us for additional help. Email dcmetroceliacs@gmail.com for more information.
DC Metro Celiac Organization 

2012 membership dues for the DC Metro Celiac Organization are due by February 1, 2012. Currently, members joining after October have their dues applied for the next year. Download the form: http://dcceliacs.com/washington_dc_celiac_supp/dues.html.
Our membership lists and information is used solely by our organization and is not used for any other purpose. We do not give, share, sell, or transfer any of our information to a third party.

Our newsletter is published 5 times a year coinciding with our organizational meetings. It provides support and resources for celiacs, people with gluten allergies or a gluten intolerance, and parents, friends, and loved ones of those with any of those conditions. Reproduction of any material is allowed, but please indicate the source. 
DCMCO ORGANIZATION CONTACTS
President: Jerry Malitz, dcmetroceliacs@gmail.com
Vice President: Courtney Mesmer, courtneymesmer@yahoo.com 

Treasurer:  Judy LeNard, judylenard@gmail.com 

Secretary: Vacant

Past President: Susan Flinn, susan@susanflinn.com 

Communications Chair: Lindsey Ellerson, mlellerson@gmail.com
Membership Chair: Vacant

Meetings/Events Chair: Vacant

At-large Board Member: Cheryl Harris, RD@harriswholehealth.com 
Mailings:  Elvira Agron, ea_rohde@yahoo.com 

Webpage Moderator: Adam Kuhn, adamandharriett@yahoo.com 

Hospitality: Irene Aslan, irene.aslan@gmail.com

        Marion Braswell, marion@smartdelights.com                  


        Donna Schramm, donna.schramm@verizon.net 


        Ellen Nudd, nuddgets@gmail.com   

                     Tiffany McKeon, mckeonrox@aol.com 

Maryland Contact: Joany Janicki, jcjanicki@earthlink.net 

Recipe Leader: Lena Lewis, lmlewis78@hotmail.com 

R.O.C.K. Leader: Molly Evans, molly.evans@starpower.net 

Dinner Club: Vanessa Maltin Weisbrod, vanessa.weisbrod@gmail.com 

Potluck Club: Amy Adler, aadler@patriot.net 

Newsletter Editor: Lindsey Ellerson, mlellerson@gmail.com 
Social Media Facilitator: Sandra Robbins, kinjul@yahoo.com 
Nutrition Advisor: Cheryl Harris, RD@harriswholehealth.com
DISCLAIMER: As always, the information contained in this newsletter is provided solely for the benefit of the reader without endorsement or recommendation. While we always make every effort to offer accurate information, errors may very well occur due to the nature of the subject matter and to timeliness. This newsletter is a general information resource not intended for use in medical diagnosis or treatment. Questions should be directed to your personal physician. Please verify all information.

DCMCO Website: http://dcceliacs.com 

Facebook: DC Celiacs 

Twitter: @dcceliacs 

Yahoo! Groups: DCCeliac

DC METRO CELIAC

 ORGANIZATION NEWSLETTER

JANUARY 2012[image: image2.jpg]


   
1

