CANADIAN CELIAC

A MAGAZINE FOR CANADIANS WITH
CELIAC DISEASE AND GLUTEN SENSITIVITY

Ask The Expert

Dr. Famida Jiwa, Osteoporosis Canada

Q&A with Dr. Maria Pinto-Sanchez

CCA Visits the Farncombe Digestive Health
Research Institute at McMaster University

Chapter Spotlight: Vancouver
Spa Philosophy

Ste. Anne’s Spa and Bakery

Our Celiac Journey

How One Family Manages a Celiac Diagnosis

CCA Reports from the
ICDS Conference in India
Advocating ACCESS
New Food Policy for Canada

CCA in the News

Gluten-Free Claim to be Removed
from Cheerios in Canada

CHEERS FOR
BONE HEALTH
Bone Health and Celiac Disease

AUTUMN 2017 | VOLUME 1 | ISSUE 1

CCA Board of Directors

From the Editor’s Desk

Executive

Welcome to our new look!

Directors

Anne Wraggett, President
Treena Duncan, Vice Chair
Chantal Gabriele, Treasurer
Renée Colman, Secretary

David Congram
Selena DeVries
Julie Greene
Mark Johnson

Jennifer Stebbing

Contact us at:

The Canadian Celiac Association
5025 Orbitor Dr., Bldg. 1, Suite 400
Mississauga, ON L4W 4Y5
Phone: 905.507.6208 or 800.363.7296
Fax: 905.507.4673
Email: info@celiac.ca

www.celiac.ca

CANADIAN CELIAC
A MAGAZINE FOR CANADIANS WITH
CELIAC DISEASE AND GLUTEN SENSITIVITY

Contributors
Treena Duncan
Emily Humber-Payne
Dr. Famida Jiwa
Sue Newell
Melissa Secord
Val Vaartnou

Editor...............................
Contributing Editor......
Graphic Design............
Advertising Sales........

Melissa Secord
Kim Shiffman
contact@judsongraphics.com
Melissa Secord

Just as Mother Nature is painting her own palette of bright hues and colours,
so is the CCA.
In October, the CCA re-launched its website in conjunction with a new fresh
brand. CCA’s new brand identity reflects hope, trust and knowledge, with a
modern palette of bright and friendly colours combined with fresh, inspiring
imagery. The core concept of the new brand and logo is that the CCA is here
to help members regain power over every aspect of their lives.
Along with the new brand, your CCA Board of Directors is focused on
increasing access to safe foods, improving quality of life through education
and research, advancing public and stakeholder awareness and securing
earlier diagnosis while strengthening the organization.
As part of our outreach, CCA has partnered with Osteoporosis Canada.
November is Osteoporosis Month and we are featuring bone health in our
‘Ask the Expert’ column. Bone health is great concern for people with celiac
disease and gluten sensitivity. That is why at the McMaster Celiac Clinic in
Hamilton, Ontario every patient receives a baseline bone scan. We sat down
with the incoming Clinic Director, Dr. Marie Ines Pinto-Sanchez about their
first-of-its-kind adult clinic in Canada.
Along with the changing leaves and cool nights, autumn is a time when
many of us start baking either for the holidays or just to enjoy some
comfort food. Enjoy recreating our delightful butter tart recipe from the
world-ranked Ste. Anne’s Spa in Ontario. We had the pleasure of stopping
by their gluten-free certified bakery to meet the team and taste test some of
their yummy treats that carry the GFCP mark.
As the colours fade and the holiday season kicks in, CCA will once again be
reaching out to you seeking your donations to help us continue our efforts.
We hope we can count on your support to allow us to keep working for you.
I wish you all a wonderful and gluten-free holiday season with your friends
and family.
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Like a fresh coat of paint.

And the winners are….

Our story is unchanged but CCA’s new brand and
website speaks to regaining power, positivity.

We ask our readers to help rename
our magazine. Thank you to all who
participated.

Our Story

The Canadian Celiac Association / L’Association
Canadienne de la maladie coeliaque is a volunteerbased, federally registered charitable organization
with its national office in Mississauga, Ontario. It was
founded in 1972 with financial assistance from the
Kaufman Foundation. The association was started
by two women from Kitchener, Ontario, who, from
personal experience with celiac disease, recognized
vital needs of people suffering from the disease.
The initial objectives were to provide information on
sources of gluten-free food, to foster research, and
to encourage mutual support among people with
celiac disease. Today, the association serves people
with celiac disease and dermatitis herpetiformis
through affiliated chapters across Canada.
The CCA is governed by an elected national board
of directors with regional representation across
Canada. The Board develops policies and strategies
for the association and provides leadership and
guidance to chapters. Chapters are charitable
organizations each of which is governed by an
elected executive committee. The national office is
staffed by two full-time and three part-time people.

Our New Brand

Our new brand represents a unified, modern
voice for all gluten-free Canadians. With increased
research incentives powered by our donors,
community networking, and mutual support, we are
regaining power over our disease, our bodies, and
our lives. The Canadian Celiac Association provides
a singular, reliable resource of information not only
for Canadians living with celiac disease, but for their
families and health care providers. We’re here to
help our members and the community regain power
over every aspect of their lives.

Grand Prize

New Website

Runners up…

In addition to the new brand, CCA has a new website.
The site has a modern format which easier to
navigate to allow you to find the information that you
need. Watch for updates as we continue to refresh
the content. Please visit the site – www.celiac.ca

Our Colours

The two primary colours representing the Canadian
Celiac Association are yellow and blue.

Yellow
Yellow is a bright colour that imbues positivity and
optimism.

Blue
Blue embodies trustworthiness and security, and
the responsibility of the CCA to Canadians suffering
from Celiac Disease and Gluten Intolerance.

Thank you Ray Agency
for our new look and
website!

Congratulations
Muriel Meadows!
Receives a One Year Membership
(will take place upon annual renewal) along
with $50 Sobey’s Gift Card donated by Terra Foods.

will receive a

Gluten-Free
By the Sea
Cookbook

Sherri Gebhardt
Alison Bell-Irving
Laila Lunn-Zaoral
Cherryl Stea
Christine Santini
Eric Lindenblatt

Margaret Riddell
Janice Bobby
Jessica Danford
Nancy Collett
Marg Riddell
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Mark Your Calendar!
CCA’s Help @Home Free Webinar

Gluten Free and The Holidays:

A Survival Guide!
Holidays can be rough. In between traveling, preparations,
and seeing family all can be a strain. Being gluten-free
makes everything all the more difficult.
Join us with Schär’s in-house registered dietitian to learn
more about how you can make the holidays, and holiday
meals, more pleasant!

Join us for a chance to win a holiday gift basket!
Thursday, December 7, 2017
Two times offered:
6 pm and 9 pm EST

Watch for details on how to register!
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Best in Gluten Free
www.schar.ca
For more information,
please visit www.schar.ca, or email info@schar.com

Ask the Expert
Question:

Dr. Famida Jiwa

President & CEO, Osteoporosis Canada

“ Does celiac disease affect my bone health? ”

November is Osteoporosis Month and during this month,
Osteoporosis Canada will be promoting tools and resources to
help Canadians raise their awareness of their bone health. Our
goal is for Canadians to become better informed about bone
health and their risk of breaking a bone due to the disease.
Osteoporosis is a disease that slowly, quietly weakens bones,
often going undiagnosed even when a bone breaks. Most
common fractures associated with osteoporosis are the hip,
spine, wrist and shoulder.
Osteoporosis is often known as the “silent thief” because
bone deterioration can occur over a number of years without
presenting any symptoms and if detected at the time of a break,
the disease is already fairly advanced.
There are many risk factors that can contribute to increasing
one’s risk of developing osteoporosis including sex, age,
smoking, family history of a hip fracture and pre-existing
conditions; conditions which can also increase the risk of falling,
resulting in broken bones.
When medical conditions are the link to the disease, this
is referred to as secondary osteoporosis. Malabsorption
syndromes, such as celiac disease, are a risk factor for
osteoporosis.
The prevalence of osteoporosis in people with celiac disease
is significantly higher than in the general population. It is
recommended that those with this condition be evaluated
and monitored for calcium and vitamin D deficiencies as the
absorption of nutrients for bone health can be impaired.

President & CEO

If you are an adult patient who is newly diagnosed with celiac
disease, you should ask for a fracture risk assessment and a
bone mineral density (BMD) test to determine your bone health
and risk of fracture.
Celiac patients may also have temporary or permanent lactose
intolerance. Excluding milk products from their diet creates a risk
for decreased bone density as milk products contain calcium
and protein, bone building blocks. If this is the case for you, it is
important to discuss other food sources of dietary calcium with
a registered dietitian. If you cannot get the required amount of
calcium from your diet then supplementation may be necessary,
but be sure to consult with your healthcare provider prior to
taking calcium supplements.
Equally important is daily vitamin D supplementation as per
Osteoporosis Canada’s recommendations. The chart below
provides Osteoporosis Canada’s daily recommendations for
calcium and vitamin D. However, important to note - younger
individuals who have osteoporosis, have multiple fractures, or
who have a condition that inhibits absorption of nutrients, such
as celiac disease, require 800 – 2,000 IUs of vitamin D daily.
Osteoporosis Canada
Daily Calcium & Vitamin D Recommendations
Age

Calcium

Vitamin D

19 to 50

1000 mg

400 – 1000 IUs

50+

1200 mg

800 – 2000 IUs

Individuals diagnosed with osteoporosis and who are at high
risk of fracture will be prescribed medication. In the last few
years, a number of medications have been approved by Health
Canada for the treatment of osteoporosis and to reduce the risk
of fracture. In consultation with one’s doctor, an individual can
choose a treatment that works for them.
Despite a fear of fracture, it is also important that a regime
of physical activity, including strength training, balance and
posture training, and weight-bearing activity, be maintained, as
the physical activity will work in conjunction with the medication,
calcium and vitamin D to help strengthen bones.
Dealing with one disease is stressful. Having to deal with
the prospect or diagnosis of a second condition can further
increase one’s anxiety. Knowing the facts and arming yourself
with resources and tools to prevent, manage and live well with
osteoporosis is a positive and proactive way to combat the
disease.
Preparing meals that are good for your bones can be
challenging for those with celiac disease. Watch the video for
Zucchini Ricotta Rolls and substitute the ½ cup bread crumbs for
gluten-free bread crumbs to make this a GF Meal with 250mg of
calcium per serving.
For this and other recipes please visit:

https://youtu.be/TF5Mnu6rN-o

BONE FACTS
®

Eat Well.
Smile Often.
Our mission is to show you a new way
to approach gluten-free living.

1
Celiac disease is
associated with an
increased risk of
osteoporosis and
bone fractures.

2
Individuals with celiac
disease should ensure
that they consume
appropriate amounts of
calcium and vitamin D.

3
NUMBER 1* IN

CRAVE-WORTHY

GLUTEN FREE SNACKS

*SOURCE: GLUTINO #1 BRAND IN GLUTEN FREE COOKIES & PRETZELS. NIELSEN STRATEGIC PLANNER, NATIONAL GB+DR+MM, CUSTOMIZED GLUTEN FREE SEGMENTATION, 52 WEEKS ENDING JANUARY 7, 2017. © 2017 BOULDER BRANDS USA, INC.

After diagnosis,
adherence to a
gluten-free diet can
result in improved bone
mineral density and
decrease in fracture risk.

Q&A

with

Dr. Maria Ines Pinto-Sanchez,
Clinical Fellow, Gastroenterology

Canadian Celiac had the opportunity to tour the first-of-its-kind adult celiac clinic at the Farncombe
Digestive Health Research Institute at McMaster University in Hamilton, Ont. We interviewed
incoming director, Dr. Maria Ines Pinto-Sanchez, to find out what the clinic will offer.
CC: How many
patients does the
clinic see and are
they referred?

MPS: Right now, we see 10 patients every Wednesday, but we are hoping to expand
to 20 due to the growing demand. Patients are referred by their family doctor because
they are not responding well to the diet; by a diabetes clinic; or to confirm a diagnosis
through a biopsy. We are surprised to be getting referrals from across the country
now that more people know about us. Our patients are mainly those are complex, not
healing or showing complications.

CC: What is the
patient journey
at the clinic?

MPS: Each visit includes an general assessment, physical with blood work and
stool samples. At a patient’s first visit, we also include a bone density baseline scan.
We follow up with them every three months until their blood has returned to normal
levels. After that, we follow up with patients once a year until they are stable for up
to 4-6 months.

CC: Do you have
a dietitian on
staff?

MPS: Yes, we do. We strongly recommend to our patients that they engage the help
of the dietitian. She specializes in managing the disease. We find those who use her
services have better outcomes. Many of our non-responsive celiac patients need
help in identifying where they are getting ‘glutened.’ She can develop diet and lifestyle strategies to improve their symptoms and healing. We are also finding those
patients referred by the diabetes clinics have weight-management issues and this is
where the dietitian can help with both celiac and blood sugar issues. We also have
several tools on our website, including sample diet plans for our patients.

CC: What about
teens transitioning
to adulthood?

MPS: We do get referrals from the children’s clinic at SickKids. Often the patients
were diagnosed in their mid- to late teens and are finding it difficult to cope with
the diet. The biggest concern for them is quality of life—in particular, their social life.
Difficulties can follow them into post-secondary. We often write letters requesting
they have access to gluten-free food at their universities or colleges.

CC: What
research is the
centre focused on
or helping with?

MPS: We are actively participating many areas of research because we have such a
steady inventory of biopsies and patients we are tracking. We’ve recently participated
in the Glutenase enzyme study, along with psychology, motility alterations and
immunobiology research.

CC: Do you think
there will be an
absolute cure for
celiac disease?

MPS: While I don’t think anything will fully replace the avoidance of gluten, there
will be something that will lessen the symptoms or damage if they accidentally
ingest gluten.

To learn more about the McMaster Celiac Clinic, visit their website at
http://farncombe.mcmaster.ca/celiac-disease-clinic/

Chapter Spotlight
Vancouver
In the fall of 1979, Dr. A.G.F. Davidson saw the need for patients with celiac disease
and PKU (phenylketonuria) and their families to have information and foods
specific to their dietary requirements. A chapter was formed in February 1981.
Today, it is supported by many great volunteers who truly give their hearts to 300+
members.
Vancouver boasts a strong online community with 700 members in its Facebook
group. The community is overseen by two knowledgeable volunteers - Lynda
Nielson and Sarah Makepeace - who provide support for the newly diagnosed to
helpful travel tips.
All new members receive a personal communication offering one-on-one support
to help them on their journey. New members also receive a package of information,
as well as coupons from local and national suppliers. Every month, the chapter
holds a dinner event, plus seven drop in and/or support groups throughout the
Lower Mainland, and the Sunshine Coast. The chapter is particularly proud of its
quarterly newsletter filled with tips, news and recipes.
Vancouver volunteers regularly attend health fairs and forums, hold presentations
and seminars and have a Christmas Cookie Exchange. One of their most successful
ventures has been a two-year involvement with the Scotiabank Charity Run. In
2017, they doubled their participants and tripled their fundraising goals thanks to
a team of dedicated participants, volunteers, donors and suppliers.
According to chapter president Lizbeth Wall, the Vancouver chapter would be
nothing without its faithful volunteers. “The significant contribution of all of our
volunteers is critical,” she says. “Without them, we would simply not exist. We all
proudly work hard for the Association we represent, believing strongly that we can
and are making a difference to those with celiac disease and gluten sensitivity.”
To learn more about the Vancouver chapter, visit www.vancouverceliac.ca

Vancouver celebrates after Scotiabank run.

Spa Philosophy

A GFCP Partner Feature

Ste. Anne’s Traditional Butter Tarts

Tucked away in Grafton, Ontario,
near Lake Ontario a world-class
spa awaits. Ste. Anne’s Spa has
been providing rest and renewal
for weary travellers for nearly 30
years. But a short stroll down the
lane, you can smell the wonderful
gluten-free baked goods from the
spa’s own bakery.
The bakery is 100% gluten free and proud of it. Making
gluten-free baked goods is a perfect fit with the spa’s
philosophy says David Salazar, bakery manager. “We
are very response to our clientele dietary needs to
ensure they have a safe and enjoyable experience with
us. This philosophy is what we also follow in the bakery
and products we sell.”
Salazar is particularly proud these days. His glutenfree butter tarts just took first and second place in the
gluten-free category in the Kawartha Region Butter Tart
Tour competition. “They had to create a gluten-free
category because of the growing numbers of bakeries
in the region who are creating these gooey-filled
delights,” says Salazar.
David and his team enjoy developing new varieties
of gluten-free items and get to test them on visitors
at the spa. It is because of their input that new vegan
options are now available. “We listen to our customers
and if we see at trend we adapt the recipes to those
changing tastes.”
From breads and cookies, to butter tarts to granola,
they have increased the number of products carrying
the Gluten-Free Certified Program mark. The bakery
offers many products online for ordering along with
shipping to a number of Ontario specialty stores. Their
most popular GFCP products are their Almond Milk
and Five Seed breads. There are no artificial flavours
or preservatives in their products.

From Ste. Anne’s Bakery

“We often have people who have enjoyed the products
at the spa stop in on their way out to take home with
them. It gives us great pride knowing that people
regardless of gluten sensitivity enjoy our baked goods.
They are as good as any regular bread on the market.”
“We hope to have our private label products available
in larger chains to reach more customers,” says Salazar.
“Our priority will be to ensure that we maintain the
integrity of the quality and freshness for which we are
well-known.”
To accommodate the increasing demand, the bakery
is expanding. It’s located in an old home that has been
retrofitted for the bakery. Demand for their products is
growing rapidly month to month. Some new products
include gluten-free ice creams and popsicles made
with a coconut base and fruits grown on their 400-acre
farm.
“Following the GFCP standards takes great care and
attention. We must document every step and follow
processes to maintain our certification. We must be
able to trace back every item made in case there is a
problem. For a small facility it is rigorous but we believe
it is worth it to ensure quality, safe food,” Salzar states.
“Carrying the CCA’s seal gives us credibility and seen
as a trusted brand. We are very proud to be a part of the
program and to support the gluten-free community.”
To find out more about the Ste. Anne’s Spa Bakery, visit

http://www.steannes.com/bakery.html

Dough Ingredients:

Method:

236 g

Gluten-Free
All-Purpose Flour

1.

4.5 g

Xanthan Gum

5g

Salt

27 g

Sugar

2.
3.
4.

25 g

Cold Butter

115 g

Cold Shortening

1

Egg Yolk

105 ml

Water

5.
6.
7.

In a stand mixer, using the paddle attachment, mix
together all-purpose flour, xanthan gum, salt and sugar.
Add cold butter and cold shortening on low speed.
When it looks like crumbs, add the egg yolk.
On low speed, slowly add water until fully incorporated.
(Dough should look smooth and soft.)
Separate dough into two rounds and wrap in plastic
wrap. Place in fridge for 1-2 hours, overnight is ideal.
Roll dough until it is about ¼ inch thick.
Spray desired tart moulds with oil and line with the
dough.

Filling Ingredients:

Method:

665 g

Brown Sugar

1.

245 ml

Maple Syrup

4

Eggs

120 g

Butter (Melted)

1 ½ tsp

Vanilla

1 tsp

Vinegar

3g

Salt

2.

In a stand mixer, using the paddle attachment,
mix all the ingredients together until the sugar is
completely dissolved.
Fill the lined tart shell and bake at 350º F for
15 minutes.

Yield 24 tarts approximately.

Ste. Anne’s Bakery took home 1st & 2nd Place
for their gluten-free pecan and feathery pear
butter tarts at this year’s Kawarthas Butter
Tart Tour Festival!

All in the Family - Nick & Haven

Our Celiac Journey
by Emily Humber-Payne

President & CEO
After Haven Ireland’s son, Nick, was diagnosed
with celiac, she
learned that she had it, too. Here’s how the family has managed.
After returning from a March Break cruise vacation
with his family, Nick Ireland started throwing up—
and it just wouldn’t stop.
“It got to the point where I kept my sleeping bag in
the bathroom,” says Nick, who was seven years old
at the time. A previously super healthy kid, Nick was
now throwing up as frequently as every five minutes.
His mom, Haven Ireland, decided to try cutting various
foods out of Nick’s diet to see if that would help. But
Nick didn’t improve. “There was no trigger we could
pinpoint, because up to that point we didn’t know that
wheat was in everything,” says Haven.
A trip to a pediatrician and a blood test eventually gave
the Irelands their answer: Nick had celiac disease. After
Nick was diagnosed, Haven learned that her father had
also been diagnosed a few years prior. “So my dad’s
got it, my son’s got it—I’m the direct link,” she says.
She decided to get tested as well. “The results were
overwhelmingly positive.”

Growing Up Celiac:
Navigating a Gluten-Free Childhood
Nick says he didn’t truly understand the implications of
his diagnosis until he was about nine—and neither did
his friends, who were confused as to why he couldn’t
go out with them to grab a burger. Birthday parties and
playdates also posed unique challenges, since most of
the food being served contained gluten.
Haven managed this the way most moms of kids with
celiac do. “I always tried to prepare a substitute and
send it with him so he could participate, because I
felt it was really isolating if he couldn’t,” says Haven.
She also tried to remove the burden from the party
hosts. “I always told other parents, ‘You don’t have to
do anything, he knows his own rules,’” she says. She
taught him about cross contamination, and gave him
the opportunity to be independent.

Haven says what helped her most was listening to other
people’s celiac stories in face-to-face interactions, since
she found searching for celiac information on the web
too overwhelming. Being involved in the local chapter
of the Canadian Celiac Association helped to put her in
touch with people who had been there and done that
already.
“Hearing people talk about what had and hadn’t worked
for them was especially helpful,” she adds. “I have
friends with kids that have the anaphylactic allergies,
so my support group was other moms, as well as the
celiac association.” Haven appreciated the support, as
well as the heads up as to what was to come. “None of
us [celiac parents] have an instruction manual, but you
know from talking to other parents what that next stage
is going to be.”
Managing the disease became second nature to Haven.
But as Nick got older, things changed. For one thing,
the effect of an accidental glutening began to change,
and soon, it disappeared altogether. Haven researched
and learned that celiac symptoms are different for
everyone and they often change throughout a lifetime.
She also learned that many teens, like Nick, become
entirely asymptomatic. “Somebody clued me in to the
fact that a lot of teens are asymptomatic, so I was able
to talk to him about that, rather than him think his celiac
went away,” she says.
Nick and Haven are proud members of the Canadian
Celiac Association. They enjoy following new research
as it comes out—a perk of their membership to the CCA.
The CCA acts as an important source of information and
a voice for people that make up a small percentage of
the population.
She dreams of a life without celiac for both her and her
son: “I’m holding out that a cure is possible.”

L

HAVEN’S 4 TIPS FOR LIVING WITH CELIAC

1

Take the diagnosis seriously: “The more you stay
away from gluten, the healthier you’ll be.

2

Question everything: “Just because someone says
it’s gluten free, doesn’t mean it’s definitely safe.”

3

Engage with the community: “The face-to-face
interaction, having friends and getting a support
network of other people living gluten free is so
important.”

4

Read the CCA newsletters: “The more information
you have the better prepared you are ready for
what’s next.”

International Celiac Disease
Conference 2017

Treena Duncan

Vice Chair, CCA Board of Directors

Every two years, experts on celiac disease meet
to discuss the latest research on the condition in
an effort to find new treatments or even a cure.
Here’s a snapshot of this year’s event.
CCA representatives attended International Celiac Disease Conference (ICDS) in New Delhi in September. It was
an international who’s who of researchers and experts who are determined to find treatments or a cure for celiac
disease. The conference highlighted the research being done in all areas of the disease from treatment and nutrition
to management and ongoing research.

ABS
B

2017

The conference included updates on the latest studies, research and clinical best practices in the areas of:
•
•
•
•
•

Refractory celiac disease
Immunology
Nutrition in the GF diet
Diet compliance
Impact of celiac disease
on cognition

•
•
•
•

Prevalence of the disease
Emerging therapies
Gluten contamination
HLA typing for the
diagnosis of celiac
disease

There were also a number of poster presentations,
which are representations of research currently being
undertaken in all areas of gluten-related disease. PHD
students, and other researchers who represent the up
and coming, often cutting edge, research being done,
presented most posters. This was certainly one of the
highlights of the event for me.
As a member of the Board of Directors of the Canadian
Celiac Association, this presented the opportunity for
Melissa Secord and I to meet and connect with other
celiac organizations from around the world. Sharing
best practices and discussing potential partnerships
with other associations is an exciting opportunity for
the CCA. We were particularly impressed with the
work of the UK Celiac Association, and intend to
continue the connection.
The planning committee of the event presented a
flawless event, with amazing hospitality. The committee
wanted to ensure that delegates got to experience a

• Differentiation and diagnosis
between celiac disease and NCGS
• The use of the biopsy in clinical
diagnosis
• Transitioning health care from
children to adults
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little bit of the local culture, so the evenings included
a gala dinner and entertainment, which featured a
live artist, who was tasked with creating an image
that represented celiac disease, a troupe of Bhangra
dancers and world-class musicians.
As you know, travelling with celiac is always a bit
of a challenge. I was glad to have packed some
emergency snacks for the 14-hour flight as the airline
forgot my pre-ordered GF meal! I love Indian food, so
when I arrived at the conference I was quite excited
to sample the menu! Interestingly, the food at the
conference was not all gluten-free; however, there
were plentiful choices and I was not disappointed.
The “Find Me Gluten Free” app works in India, and
Melissa and I had a fantastic meal at a restaurant near
the hotel called the Masala Library on our last evening.
They were very careful to provide me with gluten-free
options, and I had one of the best meals ever!
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In India, efforts to diagnose and support people with celiac disease and non-celiac gluten sensitivity (NCGS) are
relatively new. So the conference was a chance for the country’s medical community to advance their knowledge
and find ways to increase support to those impacted by the disease and condition.
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New Food Policy for Canada
CCA Submits Beer Labelling
Recommendations
The Canadian Celiac Association responded
to the notice of intent to amend the Food and
Drug Regulations to update the beer
compositional standards.
Here is an outline of the three recommendations.

RECOMMENDATION #1

CCA strongly recommends that the names of all gluten sources, priority
allergens and added sulphites, when used in standardized beers, be
declared on each individual container of beer as well as the outside
packaging of these products.

RECOMMENDATION #2

To avoid misleading consumers, the CCA recommends the use of the term
“gluten-free beer” for beer-type beverages that utilize gluten-free grains
and ingredients such as sorghum, millet, rice, etc.

RECOMMENDATION #3

Beers made with malted barley and a special clarifying agent should not be
lablelled “gluten-free beer” because the clarifying agent interferes with the
accuracy of the R5 Competitive ELISA that detects gluten contamination.

CCA participated as a stakeholder in
Health Canada’s consultations as part
of their “A Food Policy for Canada”
meeting in Guelph, Ontario.
Attendees discussed increasing access to
food; improving health and food safety;
conserving our soil, water, and air; and
growing more high-quality food. While
many of the discussion points were not
directly related to CCA concerns, it was
important for us to make it clear that
access to safe, affordable culturallyappropriate food continues to be an
issue for the allergen and gluten-free
communities.

What is a Food Policy?
A food policy is a way to address issues
related to the production, processing,
distribution, and consumption of food.
– Source: Ministry of Agriculture and Agri-Food Canada

Canadian Celiac in the News
Gluten-free claim
to be removed
from General Mills
Cheerios sold in
Canada

October 26, 2017
(Mississauga, ON)
The Canadian Celiac Association has
learned that the words “gluten-free”
will be removed from all Cheerios
packages sold in Canada commencing
January 2018.
The Canadian Celiac Association
first objected to the claim in August
2016 and strongly recommended
that people with celiac disease not
consume the cereal, even though the
box was labelled “gluten-free”. “We
support the General Mills decision and
are delighted to hear the claim will be
removed voluntarily from the packages,
said Melissa Secord, Executive Director
of the Canadian Celiac Association.
“Based on the advice of the members

of our Professional
Council
PresidentAdvisory
& CEO
(PAC) and other professionals working
in the field, we believe that there is
not adequate evidence to support the
current gluten-free label.”
The CCA will continue to work with
industry and government to ensure
access to safe foods for people with
celiac disease and gluten sensitivities.
The CCA received a grant from
Agriculture and Agrifood Canada
to examine the scope of gluten
contamination in oats, pulses and
other grains grown in Canada, and to
determine where the contamination
occurs as the grains are processed
(field, harvest, transport, processing).
The project is scheduled to be
completed in March 2018.
Celiac disease is a medical condition

in which the absorptive surface of
the small intestine is damaged by a
substance called gluten. This results
in an inability of the body to absorb
nutrients: protein, fat, carbohydrates,
vitamins and minerals, which are
necessary for good health. People
with celiac disease can experience
symptoms such as vomiting, diarrhea,
nausea and/or migraines.
Gluten is a protein found in wheat, rye,
triticale and barley. In the case of wheat,
gliadin has been isolated as the toxic
fraction. It is the gluten in the wheat
flour that helps bread and other baked
goods bind and prevents crumbling.
This feature has made gluten widely
used in the production of many
processed and packaged foods. L

Ways to Give

Canadian Celiac Association

The Canadian Celiac Association relies on donations to continue its mandate to
advocate, educate and support people with celiac disease, dermatitis herpetiformis
and non-celiac gluten sensitivity. There are many ways to support the CCA.
Monthly Donations

Convenient monthly donations can be set up through Canada
Helps, a secure online website and your credit card. Receipts
are generated automatically and sent to your email inbox. Visit
https://www.canadahelps.org/en/charities/canadian-celiacassociationlassociation-canadienne-de-la-maladie-coeliaque/

Donate in Memory
of Someone Special

Make a donation in memory of a family member, friend or
colleague. The Canadian Celiac Association will send a card
on your behalf acknowledging your thoughtful donation. You
will receive an official tax receipt confirming your donation.

Donate in Recognition
of Someone Special

Donate in recognition of someone on a special occasion
or for a special achievement-birthday, graduation, research
discovery, specific holiday, anniversary, or wedding. The
Canadian Celiac Association will send a card on your behalf
acknowledging your thoughtful donation. You will receive an
official tax receipt confirming your donation.

Leave a Legacy

The values that you uphold can do much to shape the lives of
those who come after you. One of the best ways is to make a
gift through your will or estate plan to an organization you feel
holds your values and strives to create the world you would
like your children and grandchildren to inherit.
Your gift does not have to break the bank. A surprisingly small
amount can make a lasting difference in the world.
Your legacy will directly translate into improving the lives of
people living gluten free through the CCA’s innovative work.
This means more Canadians will have greater access to
gluten-free, nutritious food, and health services.
There are several ways to make a planned gift:

• Wills and Bequests
• A Gift of Property
• Gifts of Appreciate Securities
• Gifts of RRIFs and RRSPs
• Charitable Gift Annuities and Remainder Trusts
• Gifts of Life Insurance

Donate A Car Canada accepts vehicle donations for the
Canadian Celiac Association. To donate a car, truck, RV, boat,
motorcycle or other vehicle to the CCA, go to the Donate A Car
web site. They provide free towing in many areas across Canada,
or you can drop off your vehicle to maximize your donation.
When you donate your car at it will be recycled or sold at auction
depending on its condition, age and location. Donate A Car
Canada will look after everything to make your donation easy for
you to support the CCA.
DONATE NOW at www.donateacar.ca and you will receive
an income tax receipt from the CCA after your car donation is
complete!

Donate Securities
and Mutual Funds

A donation of securities or mutual fund shares is the most efficient
way to give charitably. Canada Helps is the largest processor
of online security and mutual fund donations in Canada. And,
they make it easy to donate to the Canadian Celiac Association.
Please contact either your financial planner, bank or trust
company to arrange or the CCA office for more details.

Follow CCA on Social Media

Help Us Go the Extra Mile
for Celiac Disease Today

Aeroplan joins you in supporting celiac disease with
a 10% top up for every donation, every time. Aeroplan
Miles will be used towards volunteer travel and assisting
with other operational expenses. Donate your Aeroplan
Miles today. Visit www.beyondmiles.aeroplan.com

Donate a Vehicle

Follow us on social media to stay up-to-date on opportunities
to support our fundraising programs. Share our message and
help guide others to the CCA.

www.celiac.ca

Mark Your Calendar!

CCA
National
Conference

JUNE 8 - 10, 2018
SHAW CENTRE
OTTAWA
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