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Our President’s Message 
 

Happy Fall to All!  This is my favorite 
season.  The air is cool and crisp, the leaves 
beautiful and hardly any bugs!  

The celiac community is abuzz with all 
of the things happening over that last few 
months.  Most importantly is the big push to 
educate Congressional members and to ask for 
accurate food labels.  Andrea Levario, Co-Chair of 
the Legislative Project of the American Celiac 
Task Force reported that New Yorkers had the 
largest number of e-mails and letters to their 
Senators.  Congratulations New York for its vocal 
inhabitants.  We need to keep up the good work, 
as October is Celiac Awareness Month.  The E-
Advocacy site is (www.capwiz.com/celiac).  
Please visit the site and make your voice heard!!!  
These lawmakers need to keep hearing about 
celiac disease, how common it is and who it 
affects.  Andrea points out: “that the 
Representatives and Senators pay 
attention to YOU, their constituents so --
Let’s really show them our stuff!”. 

If you were able to attend our 
September meeting you would have heard 
Sharon Hoff give a nice talk about the new gluten 
free guidelines, and  introduce a new book by 
Shelley Case, R.D., outlining these guidelines.  
Sharon says it is her gospel when it comes to 
working with celiac patients.  The CSGMV has 
ordered a case of these books to be sold at our 
meetings.  If you are interested they will be sold 
on a first come first serve basis. 

We are currently working on a dinner 
again this year.  It is tentatively scheduled for  
January 17th , 2004 at the Franklin Hotel in 
Rome.  We hope to be able to secure this date 
and location soon.  Information will follow with 
the menu and other particulars. 
The media has been doing a great job in getting 
information out on CD.  The October issue of the 
MV Health insert of the Observer Dispatch had a 
wonderful article.  Also, some huge news – GIG 
is launching a public awareness campaign with 
advertisements for magazines, newspapers, signs 
and even buses.  They are proposing that local 
support groups try to participate by utilizing their 
ads.  We will need to investigate this prospect for 
our area. 

See you at the October meeting!!  Have 
a cool and Gluten Free Autumn!! 
                                                Pam 
**************************************** 
When freezing foods for future use, it is wise to 
separate foods into individual servings to avoid 
thawing entire amount repeatedly. This way, you 
can thaw just what you are going to eat at one 
meal. 

from the University of Chicago Celiac Disease 
Program –  Myths and Facts: 

Myth – Only one or two biopsy samples are 
needed to diagnose CD, because the physician 
can see if CD is present. 
Fact– The standard for diagnosing CD is at least 
4 biopsy samples, which need to be properly 
oriented in order to be read by the pathologist. 
CD in a vast majority of cases is a microscopic 
condition. The physician cannot see celiac 
disease during the endoscopy procedure. 
Myth – One cannot be diagnosed with CD if one 
is overweight, or has constipation.  
Fact – Weight is not a significant indicator for 
whether or not an individual has CD – nor is the 
presence or absence of constipation. Roughly 8-
10% of people have constipation upon diagnosis; 
only 35% of those diagnosed in the prevalence 
study had chronic diarrhea. 
Myth – Every person with CD has symptoms. 
Fact – In the study, only 40% of children and 
only 59% of adults diagnosed had symptoms. 
 The rest had NO symptoms at all!! 
**************************************** 

McCormick’s Spices/Extracts 
Single Spices & Extracts from McCormick are 
Gluten-Free – per a phone call to the company in 
September by Eleanor! 
**************************************** 

from CDF newsletter – Summer 2003 
Celiac Disease & Infertility/Miscarriage 

* 2.2 million people in the US are living with CD – 
 AND 97% are undiagnosed. 
* CD is associated with infertility in BOTH MEN &      
 WOMEN. 
* Women with infertility test positive for CD at 
 10x the rate of the normal population.    
* Up to 50% of women with un-treated CD ex- 
             perience miscarriage - or unfavorable  
 pregnancy outcome. 
* The US lags far behind Europe in the diagnosis, 
             treatment, and awareness of CD. 
* Doctors are taught that CD is a rare condition,   
             leaving many undiagnosed and receiv-      
             ing non-effective treatment.   
**************************************** 
SOY – does NOT contain gluten.  However, 
some soy sauces DO contain wheat. Read the 
label to find one  which contains ONLY SOY.  It is 
possible for some people (celiac or not) to be 
sensitive to soy. 
**************************************** 
SPELT  is NOT ALLOWED – despite what some 
bakers may say!!  It contains the same amount 
of gluten as does wheat. It is NOT  G-F!! 
************************************** 

 
 

http://www.capwiz.com/celiac


2nd Dinner Dance for ASAP 
Peg Curtacci's 2nd Dinner Dance for ASAP 
will be Saturday, November 1st, at the Holland 

Patent American Legion, 7 'til 11 PM. 
Paul Gleba Rated Productions D.J. and Karaoke 
will provide the entertainment.  A buffet dinner, 

raffle, door prizes and a cash bar will be 
included.  Tickets are $15.00, children twelve and 

under free. 
Call 865-7498 for further info.  The event is 

sponsored by the Curtacci, Heburn, Lemieux and 
Niedzielski families.  Proceeds to benefit research 

and education for people with Chairi 
Malformation, Syringomyelia, Fibromylagia and 

related disorders. 
A local ASAP support group was started 

in March, contact Peg  
at 865-7498 for further info. 

************************************ 

 
Let’s Put Some SUPPORT  
into OUR Support Group!! 

 
We need your presence at our meetings. 

We need you to BE INVOLVED in our activities – 
volunteering is NOT a dirty word… 

We need you to continue talking with your 
physicians, family, and friends in order to gain 
understanding concerning Celiac Disease – and 
hopefully increase awareness in the medical and 

social communities! 
 
We look forward to have refreshments  
(G-F, of course!) at our meetings – so call 
Karen Mierzwa (@724-8347) to say that 
you can bring something to share, and 
specify which meeting, please.  Veggies & 
G-F dip are always welcome! 
 
Linda LaMonica is working on the plans 
for a dinner in January, 2004 --------- call 
her to HELP -- @ 337-3870. 
 
Old, old sayings – but oh, so true:  

Many hands make light work 
AND – 

A chain is only as strong as it’s 
weakest link. 

Let’s help to make CSGMV the best it can be!! 
 
**************************************** 

 
 

Easy Meal– 
Sauté` in vegetable oil ½ C. sliced 

onion, 2 tsp. minced garlic, sliced zucchini (or 
Italian squash); add 4 zap. can (or fresh) cut-up 
mushrooms, 8 oz. diced or stewed tomatoes and 
6-8 oz. meat of choice (pork, chicken, etc.) 
cooked & cut into small pieces – Simmer 15 
minutes.  

Serve over cooked rice – Serves 2-3!! 
**************************************** 
 
from CDF Summer Newsletter – & Mrs. Leeper’s Pasta 
 
Radiatore in a creamy sauce of 3 cheeses: 

12 oz. Mrs. Leeper’s Corn Vegetable Radiatore 
1 pt. Whipping cream 
8 oz. smoked cheese, grated 
6 oz. mozzarella cheese, grated 
4 oz. Parmesan cheese, grated (or well-flavored      
 vegetarian cheddar) 
Salt & freshly ground Pepper to taste 
 
Pour cream into a heavy-based saucepan over 
medium heat.  When the cream begins to steam 
(but is NOT boiling) add the cheese. 
Raise the heat a little as it begins to melt. 
Meanwhile, cook the Mrs. Leeper’s Corn 
Radiatore according to instructions on the 
package.  Bring the sauce to a boil, stirring 
constantly.  Reduce heat to a simmer and cook 
sauce until smooth and slightly thickened, about 
5 minutes.  Season  to taste.  Pour over prepared 
pasta, sprinkle with parsley, and serve at once. 
Preparation time:  15 minutes.  Makes 4 servings. 
**************************************** 
 
a Repeat Favorite – 

Deep, Dark Chocolate Cake 
(mix in 5 minutes!) 

 
1 ¾ C. flour mix  1 tsp. salt 
2 C. sugar  2 eggs 
¾ Hershey cocoa  1 C. milk 
1 ½ tsp. baking soda ½ C. oil 
1 ½ tsp. baking powder 2 tsp. vanilla 
1 C. boiling water            1 ½ tsp. xantham gum 
 

Combine dry ingredients in large mixing 
bowl. Add eggs, milk, oil & vanilla.  Stir in boiling 
water. Batter will be thin.  Pour into greased & 
floured 13x9x2 pan. 
 Bake for 35-40 minutes, or until cake 
tester comes out clean.  Cool. 
 Frost with favorite G-F frosting – OR top 
with whipped cream!! 
**************************************** 
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