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May 2010 Kelowna Celiac Chapter of CCA

KELOWNA CHAPTER CELIAC NEWS
MAY 2010

Serving the Shuswap, Okanagan and Kootenays
OUR NEXT CELIAC MEETING

*****Note the earlier meeting time!
IMPORTANT INFORMATION TO ALL MEMBERS:

We have a special speaker for our meeting on May 9th.
Dr. Brent Barlow is a Naturopathic Health Care Professional with a
practice in Kelowna. Dr Barlow will be taking time out of his busy
schedule to come and speak to us.

I would ask that you come to the meeting EARLY so that Dr.
Barlow can speak to us at 11:30 as he has another engagement later.
He plans to speak for about 30 minutes and then will have a question
and answer session.

So mark this on your calendar and arrive before 11:30!
I know that you will find Dr. Barlow to be very informative and

interesting.
You’ll be ready for our wonderful potluck lunch after the

speaker!
Sunday, May 9th, 2010 [11:30] at the Lake Country [Winfield]

Seniors Activity Centre, 9832 Bottom Lake Rd.
===================================================

Bring your GF potluck dishes, with
recipes &/or sources, for everyone to
try!
All food brought for the luncheon
MUST be GF!

We ask adults to each donate a toonie
[$2} to help defray the hall rental
costs!
Unless otherwise indicated all
meetings are potluck luncheons.
NOTE: We are trying to be
‘green’ so please bring your own
dishes mugs and cutlery!
May is Celiac awareness month!

Penticton Satellite information;
Meetings will be at the Penticton
Interior Health Centre, [740 Carmi]. in
the multipurpose room. The next date
will be June 22th at 1pm. It is a
coffee meeting.
Other Penticton dates are:
Sept 21 and Nov.16.

Supplies and books
Jodie will be at the meeting
with these supplies!
Her contact info Jodie Stevens
jodies_12@hotmail.com
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Seventh Annual Celiac Barbecue Luncheon!
Will be at noon on Sunday, JUNE 13TH

We look forward to seeing you at our 7th annual barbecue luncheon!
[doors open at 12:00 noon, lunch at 12:30]

our regular meeting place at the]
Seniors Activity Centre, 9832 Bottom Lake Rd. Lake Country [Winfield

The executive will be providing the GF barbecue items.
There will be a $10 charge for 16 & over!

Children FREE!
We need to know who is coming so we can have Enough food especially the

HAMBURGERS & BUNS for everyone who attends!
All the trimmings, too!

Please let Ann know if you are attending!
We appreciate you paying by the 31 of May!

Cheques can be sent to our mailbox
or given to Ann at the May 9th meeting!

8888888888888888888888888888888888888888888
K.T.’s HERITAGE RESTAURANT

3127 – 30 Ave, VERNON. B. C.
250-545-3228

All of our pizzas are available on an 8” gluten free crust
Our gluten free pasta choices are: Lasagna, vegetarian lasagna,

Spaghetti, fettuccini and penne and they are available with meat sauce, Alfredo
sauce, marinara sauce, spicy tomato sauce, Rose sauce and Bombay sauce.

We also have gluten free chicken fingers and fries, burgers, desserts like
apple cinnamon pie and butter tarts.

Our children’s menu includes kid’s 6’ pizza, kid’s chicken fingers and
kid’s macaroni and cheese.

For our adult customers we also carry a gluten free beer.
We are located on 30 Ave [Main Street] next to the Royal Bank building

on highway 97 (32nd street) Takeout and delivery available!
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Advertising opportunity

We email/ mail to over 220 members plus dietitians.
Our area includes Salmon Arm to US border to Alberta border to Hope!

Our circulation includes all CCA chapters, as well, as National..
We accept ads on a first come basis.

They must be received “print ready” by email, Our advertising Rates are:
Full page for $75, Half Page $40, Quarter Page $30,Business Card Size $15

Special Advertising Rates for prepaid:
Prepay By March of the year and get the Nov. ad free!

We have four [4] newsletters a year.
Meeting dates will be March, May, Sept. and Nov.,

Ads are needed mid month of the month before the meeting!
Do you know of someone who would like to advertise in our celiac newsletter?

Let me know! dougmarieablett@telus.net

=============================================
When donations are given directly to our chapter, we then issue a receipt for

income tax purposes.
Cheques can be given to our treasurer, Ann, at our meetings or mailed.

Our mailing address is; Kelowna Chapter of CCA, PO Box 21031-
Kelowna, B.C, V1Y 9N8

==========================================================
WEBSITE: http://kelownaceliac.org

JOIN US; Info about the CCA and a downloadable PDF membership form.
NEWSLETTERS PDF archive of 2009 and going forward Newsletters.

We may rename this "Publication" and add other documents to it over time.
WHERE TO EAT AND SHOP Just as it sounds! This is especially handy as our
site is mobile friendly. ** CONTACT US Just as it sounds. Please email me any

ideas, photos, or comments you have. It's just a start for now but will
undoubtedly improve as we figure it out as time goes on! David Fowler

___________________________________________________________________
CELIAC PAMPHLETS ON LINE

You can now go on the CCA website www.celiac.ca to download printer-
friendly versions of the full line of CCA pamphlets….good news
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SPEAKER AT 11:30 AM!Please come early!
Our next meeting is on May 9th, will be at held at the

Lake Country [Winfield] Seniors Activity Centre,
9832 Bottom Lake Road.

As it is Mother’s day, bring your mother,
wife and treat her to a GF lunch for just $2!

SPEAKER AT 11:30 AM!
Please come early!

MEMBERSHIP
We welcome our new membership person, Kathy Post!
[ I have done the report this time for Kathy. Marie]
We currently have 212 names showing on our list.
New members & transfers: Sicamous-Darlene Stinson; Coldstream Laurie Thomas:
Kelowna;-Valerie Bardot, Mulualem Bulcha, Amanda Bye, Marybeth Lafferty, Jocelyne
Picher, Kimberly Ryan: Penticton Jennifer Formo [child Ella], Trail Frances Moll,
Also newly diagnosed but not members yet! Dave Blackmore, Tonia Hanson, Stephanie
Reisling
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Remember to encourage you local stores to carry more Gluten Free products, so you can
shop at their store!
+++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++=

RECIPES –“EAT DESSERT FIRST”
CHOCOLATE RASPBERRY SQUARES

1¾ cups (425 ml gluten-free flour 1 cup (250 ml) granulated sugar
1 cup (250 ml) margarine, softened 1 egg, lightly beaten
½ tsp (2ml) almond extract 1 cup (250 ml) red raspberry jam
1 cup (250 ml) chocolate chips ¾ cup (175 ml) sliced almonds
Preheat oven to 350° (180°C). Grease a 13” X 9”(3.5 L) baking dish.

In a large bowl, thoroughly combine flour and sugar. Cut in margarine using a pastry
blender or two knives until mixture is crumbly. Add egg and almond extract; mix until
thoroughly combined.
Set aside 1 cup (250 ml) of flour mixture for topping .Press remaining flour mixture into
prepared baking dish. Evenly spread raspberry jam over dough. Thoroughly combine
reserved flour mixture, chocolate chips and almonds. Evenly spoon topping over raspberry
jam and press with the back of a spoon.
Bake 40 minutes or until lightly browned. Cool in pan. Makes 2 dozen
Submitted by Doris Maki 29 Years of Experience
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Ask the Cook: (Editor's Note: Connie Sarros, author of five gluten-free cookbooks, also writes
ten-day menus for celiacs with additional dietary restrictions.

You can get her GF Diabetic Menu at www.gfbooks.homestead.com. Readers are invited to
submit their gluten free cooking questions to Connie at celiac@clanthompson.com.

The words "ASK THE COOK" must appear in the subject line or your email may be
filtered as "spam".
#1. Hi, My daughter is the only one that is a celiac in our house. Can I bake her cookies and
cakes in the oven even though I bake wheat products in there too? Libby

Yes, Libby, you can bake both gluten-free and wheat products in the same oven
(though preferably not at the same time). Make your gluten-free foods first to avoid any cross-
contamination issues. If you bake wheat pizzas directly on the wire racking in the oven, then
bake the GF pizza on a sheet of foil. If you have to bake both wheat and gluten-free foods at
the same time, place the GF pans on the top rack and the wheat pans on the bottom rack to
avoid the chance of the wheat contents overflowing and splattering or dripping into the GF
food; or cover the gluten-free pan with foil. Connie
#2 Have you made chicken and DUMPLINGS yet? I found a recipe in a Better Homes and
Garden magazine from their American Classics cook and he had a rather inventive way to do it.
The dumplings were rolled out VERY THIN and cut into squares with a pizza cutter. Then they
were dropped into the broth and the pot was gently shaken to distribute the dumplings and
prevent sticking. I was wondering what mixture of flours would you try? Sandra

Sandra, I make chicken and dumplings, but I've never tried the method you mentioned.
I've always dropped tablespoonfuls of dough on top of the stewed mixture. I use my own flour
mixture that consists of the following flours: rice, tapioca, potato, garbanzo bean, cornstarch,
and xanthan gum. The flour mixture is mixed with baking powder, baking soda, paprika, salt
and pepper; then eggs, buttermilk, and a small amount of olive oil are added. The dumpling
mixture is too moist to roll as you suggest. If you want a firmer mix that you can roll out, try
cutting back on the amount of liquid use 1 egg instead of 2. If it's still too moist, add a little
extra flour mixture and a little extra baking powder. Let us know how they turn out. Connie

MEATLOAF MUFFINS

1 ½ pounds lean ground beef 1 egg
1/3 cup chopped onion 2 tsp relish
2 tsp prepared mustard ¼ tsp salt and pepper
½ cup grated carrot ½ 2 cup grated zucchini (optional) Mix
well.
1 cup shredded cheese ½ cup ketchup
Spray 12 muffin cups with vegetable spray and spoon mixture into cups. Make dent in
top of each muffin with handle of wood spoon and place some ketchup in each and
top with grated cheese. Bake at 375 degrees for 25 to 30 minutes. Freezes well
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Crispy Coating Idea:
Add a little bit of cornstarch to your gluten-free breadcrumbs

when breading chicken, fish, pork chops, or anything else you're breading.
The result will be a crispier crust.

Tuna Patties A very convenient dish to use left over mashed potatoes.
Ingredients:
3 eggs 3 cups mashed potatoes
1 small onion, finely chopped 1 can tuna
1/4 cup potato starch 1/2 tsp salt
1/4 tsp basil 1/4 tsp garlic powder
1/8 tsp pepper Oil for frying

Directions: Mix all ingredients thoroughly. Shape the batter into patties
and fry them in hot oil until browned and heated through.

PHYLLIS’S ‘SPECIAL’ BROCCOLI SALAD-
6 cups of broccoli, chopped as fine as you like
2-3 cups of green grapes, cut in half (I like to do 2 cups and then a cup of dark raisins)
2 green onions, chopped fairly finely ¼ to ½ cup of sunflower seeds
(sometimes I use pumpkin seeds instead]
1 cup of finely cut bacon, well cooked (this is an extra I put in that we really like)v

Place in a large bowl and mix the following together and pour over and mix well.
Make at least 4 hours ahead to allow the flavours to meld. (I made ours about 20 hours ahead
and I don't think that was too long.)
1 cup GF Mayo ¼ c. white sugar
2 Tbsp. white vinegar 2 tsp. curry powder (I put in 2 pretty generous tsp, this is to your taste.

Of course, if you want you could use a larger, flatter bowl and then it would be easier to
lick out. Enjoy - Phyllis

The following recipes Contributed by Angie Halten
Potato Knishes Very similar to latkes.

Ingredients:
1 large onion, finely chopped 1/4 cup oil
3 cups cold mashed potatoes 2 eggs, beaten
1/2 cup potato flour salt and pepper to taste
Directions: Preheat oven to 400°F.

Lightly brown and saute the onion in oil until tender. Thoroughly mix
all remaining ingredients, then add the sautéed onion and mix well. On a
greased baking sheet, form these
into golf ball size balls. They will be sticky. **Tip use an ice cream scoop to
make your balls **Bake for 20 minutes
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Pecan Rice [Serve with chicken, very tasty]
Ingredients:
2 Tbsp olive oil ¼ cup celery, chopped
½ cup onion, chopped 1 gr. onion, thinly sliced
2 cloves garlic, minced 4 cups cooked rice
½ tsp salt ½ tsp basil
½ tsp thyme 1/8 tsp pepper
½ cup of pecans, chopped and toasted
Directions: Heat the olive oil, then toss in the celery, onions and garlic.
Keep sautéing over a low heat until they become soft.
Add the rest of the ingredients, excluding the pecans.
Stir the pecans a right before you decide to serve the dish.

Banana Biscuits [Sweet and Moist]
Ingredients:
1 cup GF flour mixwith a bit of chick pea flour added in
½ tsp xanthan gum ½ cup tapioca flour
1 tsp baking soda 2 tsp baking powder
3-4 Tbsp sugar 2 bananas mashed
Directions:
Preheat oven to 400°F.Combine together all the ingredients except for the
bananas and mix well. Then add in the ripe, well-mashed bananas and mix
well. Add enough chick pea flour so the dough is just barely non-sticky.
Drop onto a greased baking sheet.
Bake for 12 minutes or until golden brown.
===============================================

Scones [Serve at your next luncheon]
Ingredients:
1 cup rice flour 1 cup buttermilk
¾ cup cornstarch ½ cup potato starch
¼ cup tapioca flour 2 tbsp bean flour
2 ½ tsp xanthan gum 2 ½ tsp baking powder
1 ½ tbsp sugar ¼ cup cold butter
½ tsp salt ¼ cup nuts, finely chopped
½ cup raisins
Directions: Preheat oven to 400°F.
Thoroughly mix the first nine dry ingredients into a large bowl.
Combine the rest of the ingredients and blend well. Form gently into scones
shapes then place on a lightly greased baking sheet. Bake for 20 minutes,
or until lightly browned. Promptly remove from baking sheet.
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Peanut Butter Kisses (Gluten-Free) This recipe comes to us from Jo Ann Boyd.
Ingredients:
½ cup Butter Crisco 1 cup fine rice flour
1 ¼ cups light brown sugar ½ cup potato starch
¾ cup peanut butter ¼ cup tapioca starch
1 egg 1 teaspoon baking powder
3 tablespoons milk ¾ tsp baking soda
1 tablespoon vanilla ¼ teaspoon salt
Approx. 60 Hershey Kisses, unwrapped
Sugar, optional
Directions:

In large bowl combine first 6 ingredients and beat until well blended. In
separate bowl combine all dry ingredients until well blended. Stir the rest of
ingredients into Crisco mixture at Lo speed. Form into walnut size balls and roll in
sugar, if desired.

Place about 2 inches apart on un-greased cookie sheets. Bake at 375F
degrees for approx. 8-10 minutes or until set, but not hard. Remove from oven and
push Hershey Kiss into center of each cookie. Cool 5 min. before removing to
racks. Cool until Kiss hardens again. Makes about 4 ½ dozen cookies.

GF SNACK IDEAS FOR AT HOME/SCHOOL/WORK
fresh fruit raisins
most canned fruit cheddar cheese cubes
pumpkin/ sunflower seeds popcorn
corn chips/corn nuts carrot/celery sticks and a dip
GF yogurt fruit popsicles
GF rice crackers GF mini muffins
GF fruit juices GF granola bars
Dried fruit GF puddings/jello

READ EVERY LABEL EVERY TIME

Do not assume that once a product is gluten free it will always be
gluten free
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MYTHS ABOUT CELIAC DISEASE
MYTH: Celiac Disease is rare in Canada so the physician does not need to know about it.
FACT: Though the incidence of Celiac Disease in Canada appears lower than in other countries such
as the West of Ireland, where as many as 1 in 300 persons have the disease, it is not rare. For
example, many thousands of Canadians with Celiac Disease belong to the Canadian Celiac
Association.
MYTH: Celiac Disease is a disease of childhood.
FACT: Celiac Disease is frequently diagnosed for the first time in young adults, middle aged adults or
senior citizens.
MYTH: Celiac Disease can be outgrown.
FACT: Celiac Disease is a lifelong condition. Although in some cases it is possible for Celiacs who
are in remission after dietary treatment to take gluten without immediate obvious harm, it has been
well shown that intestinal mucosal damage recurs and with time, severe clinical symptoms can
develop.
MYTH: Celiac Disease is easily diagnosed.
FACT: It is more likely to be missed. The disease is a great mimicker and may present with
constipation or abdominal pain or vomiting or anaemia and not with the classical text book symptoms
of diarrhoea, weight loss (or failure to grow) and steatorrhoea (fatty stools).
MYTH: Celiac Disease can be diagnosed by a simple blood test.
FACT: The only current reliable test for Celiac Disease is an intestinal biopsy while the patient is still
taking gluten. "Blood tests" are at best only screening tests and at worst can be misleading.
MYTH: An intestinal biopsy is a serious surgical procedure requiring general anaesthesia.
FACT: Performed by a skilled physician, a biopsy can be performed as a safe procedure with minimal
discomfort, tolerated without general anaesthetic even by infants.
MYTH: A "trial" of the gluten free diet is a good way of selecting which patients may need a biopsy for
celiac disease.
FACT: A gluten free diet "trial" before intestinal biopsy can seriously jeopardize or prolong the time
needed to reach a definitive diagnosis. With the diet, the diagnostic intestinal mucosal lesions
improve and may remain non-diagnostic for prolonged periods, even after reintroduction of gluten.
Patients may "respond" clinically to dietary changes for reasons other than Celiac Disease.
Conversely, some Celiacs may have a questionable response to the diet.
MYTH: A person with Celiac Disease can tolerate a small amount of dietary gluten once in a while.
FACT: Although the Celiac may appear well, serious damage to the intestinal villi can occur even with
small amounts of gluten.
MYTH: The only dietary advice needed by a Celiac is to avoid wheat and wheat products.
FACT: Effective treatment of Celiac Disease requires strict exclusion of gluten from the diet for life.
Many foods unexpectedly contain gluten and expert dietary instruction is essential, if the person with
Celiac Disease is to avoid all sources of gluten and yet maintain a balanced and nutritious dietary
intake. Gluten is found in wheat, rye, barley, oats and triticale and any parts thereof.
MYTH: Celiac Disease and Dermatitis Herpetiformis are unrelated.
FACT: Persons with Dermatitis Herpetiformis can present with obvious signs and symptoms of Celiac
Disease or be asymptomatic, but have a positive intestinal biopsy. Treatment with a gluten free diet
helps control the Dermatitis Herpetiformis rash.
MYTH: After diagnosis and prescription of diet, the Celiac can be considered "cured" and need no
further medical or dietary supervision.
FACT: Some medical problems such as iron deficiency anaemia may remain and need treatment. It
is not yet clear whether late complications such as malignancy may occur, even after dietary
treatment. Continued dietary advice and support is also essential to help the person cope with
changing formulations of prepared foods.
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Celiac-Diabetes (A List for Celiacs with Diabetes)
CELIAC-DIABETES is a support List for all persons with celiac disease and diabetes.

Gluten intolerance, lactose intolerance etc. are also included along with insulin resistance,
syndrome X and the various types of diabetes.
The purpose of the list will be to share experiences, offer each other support, chat about our
daily challenges in the spirit of sharing knowledge on dietary and health issues.

CELIAC-DIABETES is a support List for all persons with celiac disease and diabetes.
Gluten intolerance, lactose intolerance etc. are also included along with insulin resistance,
syndrome X and the various types of siabetes.

The purpose of the list will be to share experiences, offer each other support, chat about
our daily challenges in the spirit of sharing knowledge on dietary and health issues. To
subscribe send a message to: celiac-diabetes-subscribe-request@listserv.icors.org
======================================================================
EDITORIAL: M. Marie [Loyst] Ablett UE

This last month has been busier than usual in our household because Erika May Ablett
has arrived!

On Thursday March 25 we began a new chapter in our family life! Will we survive?
The addition of our 15 year old grand daughter from Tokyo will certainly cause some changes
in our way of life.

Time has passed quickly. A visit to the Dr. Knox Middle School to get her paperwork
done for her time in Grade 9 was next thing to do. She had already graduated from grade 9 in
Japan as their school year ends in March. So April to June is a time for her to get acquainted
with her soon to be grade 10 classmates at KHS and into the Canadian way of doing things.
Such things as, in Japan she wore a school uniform, has lunch provided and many other things
that we don’t do!

She was with us for her first ever ‘Easter’ dinner! She loves the chocolate and ham, not too
sure about scalloped potatoes! She has met many family members and friends since her arrival.

She loves to cook! She is constantly looking up recipes in Japanese! Her Mac goes from
Japanese hiragana to English with the push of a button.

She has been working in the yard, loves to weed. Remember most people don’t have yards
in Tokyo! She is helpful in the kitchen.

Grandpa drove her to school the first week and now this week she is going on the city bus.
That is a whole new experience, as they walk most places, especially to school, at least ½ hour
each way.

So Monday the dog and I walked her to the bus stop where she met a neighbour girl. Cayla
has been very helpful. Letting Erika get on the bus with Cayla, was like letting my six year old
walk to school all by herself! Well we had a family lunch for 7 people at noon, so I didn’t have
much time to worry about her getting back home on the bus. Company was still here when she
arrived-I was so glad to see her in one piece! She is really enjoying the kids at school!

I’m sure Problems are bound to arise, some being her being a teenager and some because
we haven’t had a teenager living with us for over 30 years
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I have started the ‘soft launch’ of Okanagan Gluten Free Consulting. I am happy to say that my website is
starting to get a few hits and I now have two testimonials on my webpage which will hopefully generate some
business. You can check it out at www.glutenfreehelp.ca . I would appreciate any feedback, positive or
negative, about the site.

A big thank you to Jennie Johnson and her family as well as Helen, Norm and Mikala for allowing me into
their lives and giving me the experience I needed to get me started.

I am attaching Jennie’s testimonial which I think will show why I am so excited about this new venture.
Hello Angela,

Many thanks for your invaluable assistance in helping my son and I get started in our new gluten -free way of life.
Prior to your conversation with Theo he had been almost unable to speak about celiac disease he was so

upset about it; after your first discussion with him there was a noticeable shift in his acceptance of the situation. You were
able to strike a good balance between impressing upon him that compliance to a GF diet is very necessary and keeping it
light-hearted enough for an 11 year old to accept what you were saying. Theo's change in attitude has continued and the
very good news is that with your help his TTG levels have dropped from 360 to 33 in just under 4 months from diagnosis!!!
We still need to get Theo's level down a bit more but his doctor said it was 'fantastic' to get this kind of improvement in
such a short time. Your involvement was instrumental in making this happen. I will have my second TTG test in a month
or so and will let you know how I do.

We are using many of the products you suggested in our two store tours and look forward to using your family's
tried and true recipes. I am now working on all the changes you suggested in the set-up of our kitchen - one step at a
time!

As for me, it has really helped to have someone to talk to who is both knowledgeable and caring. Your knowledge of
the medical system and its processes related to celiac disease was especially helpful. Like many people I didn't even
know what celiac disease was when my doctor told me I had it; there is a lot of complexity to the GF diet and I would
highly recommend your service to any newly diagnosed celiac who wants to quickly get their health back on track.
Thanks Jennie Johnson

Our home is almost at the end of a major renovation. Once it is complete I am going to have GF cooking
demos. If you know of anyone who could benefit from my services, please pass my website info on to them.
Thanks Angela Petrie

ROD MCDANIEL CELIAC KIDS CAMP
Date : July 5 – 10, 2010 (5 nights) Ages: 7 – 13

Where : Easter Seals Camp Horizon, Kananaskis Country (Alberta)
The Calgary Chapter is pleased to announce our 2010 Celiac Kids Camp and our new partnership with

Easter Seals Camp Horizon, 40 minutes southwest of Calgary in the foothills of beautiful Kananaskis Country.
A full-time staff will be on-site including a nurse. We will have a Celiac Association representative at the camp
all week with 2-3 volunteers as well. Numbers are limited this year, so register early.
Early-bird Member Rate: $210 (register by May 30, 2010) After May 30: $250
Non-member Early-bird Rate: $260 (register by May 30, 2010)
After May 30: $300
The camp fees will be subsidized by Mr. Rod McDaniel, the Calgary Chapter Office and the Easter Seals.
Activities include: archery, ropes courses, climbing walls, giant swing, nature games, beach volleyball court,
arts + crafts, hay rides
For more information or to receive a registration form, please contact the
Calgary Chapter Office at 403-237-0304 or email: calgaryceliac@telus.net
Click the link below for a virtual tour of the camp.
http://www.seevirtual360.com/themes/2/theme02.aspx?listingID=5025
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IN MEMORIAM
The Kelowna chapter extends sincere sympathy to the family and friends of

Lillian MUNRO, She passed away peacefully on April 17, 2010 t the age of 87
years. Lillian was a member of the Canadian Celiac Association.

We also extend our sympathy to Dalton and family of Jewel Burton who
died April 26.

At Christmas she told us that she was so happy because she was finally at
100 pounds! Her cheery smile will be missed!

DISCLAIMER AND EXCLUSION OF LIABILITY:
The contents of this publication provided in good faith for information purposes only and
using the most current information available subject to amendment, should not be used as

a substitute for the advice of a qualified health professional. The Professional Advisory
Board of the Canadian Celiac Association (the “CCA”) has not reviewed this publication.
Use of the information in this publication is at your own risk. The CCA does not endorse

any product referenced in this publication.
To the fullest extent permitted by law, the CCA, its local Chapters and all persons
involved in compiling this publication disclaim any responsibility for, and make no

representations or warranties regarding, the information provided in this publication. In
no event will the CCA, its Chapters, or those persons involved in compiling this
publication are liable for any damages of any kind resulting from the use of the

information in this publication.
Please review the CCA’s disclaimer policy on its website at http://www.celiac.ca/

Our Registered Charity # is 118829936RR001.When donations are given directly to our
Chapter, we then issue the receipt for tax purposes always Remember that donations made to
our Chapter will be given an income tax receipt by us, or they can be given to the United Way.
Cheques can be sent to our mailbox or given to the treasurer at a meeting!

When donations are given directly to our chapter, we then issue a receipt for income tax
purposes.

Cheques can be given to our treasurer, Ann, at our meetings or mailed.
Our mailing address is; Kelowna Chapter of CCA, PO Box 21031-

Kelowna, B.C, V1Y 9N8

=============================


