
 

 

 

NCA Tennessee  (NCAT )   --  serving those living gluten-free in Middle Tennessee 

Tennessee  
 

Upcoming Dates 

Nov. 10 Holiday Potluck 
 
We will provide 
turkey.  You bring 
a side dish, 
veggies, salad, or 
dessert, plus your 
drink of choice.  

If you have children or teenagers, you may want to bring them along for 
this meeting to meet Valerie Kraft who has been living gluten free since her 

early teens.  Also, she has great tips about selecting a college. 

   September 15th Meeting  
1-3 pm 

Valerie Kraft to speak 
Valerie Kraft is 19 years old and a sophomore at 
Vanderbilt University.  She was diagnosed with 
Celiac Disease while a teen and for two years, she 
ran a network for teens with Celiac Disease called 
The Celiac Saga. She will be talking about her 
experience with Celiac Disease - everything 
from her journey to a diagnosis, her time in high 
school, her college search, living as a college 
student with Celiac. She is the founder and 
president of the Student Allergy Advisory Council 
at Vanderbilt.  She will also talk about using her 
Nima sensor and how she worked to create an 
allergy council at Vanderbilt during her freshman 
year.  

August 2018 
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September 15th meeting at the MOB Auditorium at  
22nd St. and Patterson 

In the June newsletter, we told you that we would be meeting at 
the 100 Oaks Meeting Room in September.  One of our 
members, Natalie Schusterman, agreed to reserve the room for 
us since she is employed by the Vanderbilt Medical Center.  It 
sounded great until we went to see the room. We entered the 
building at the only door open on Saturdays when we meet 
and learned that the meeting room was very far away from 
that entrance.  We determined that it was just too far for some 
of our members to walk. 

So we are going back to the Medical Office Building 
Auditorium located at 22nd St. and Patterson for the 
September 15th meeting.  The entrance to the building is in the 
corner of the building, diagonally across from the corner of 
the two streets.  We can park in the lot in front and across the 
streets since the physician offices are closed on Saturdays.  
When you enter the building, you can go up the stairs or to 
the right of the stairs to take the elevator up to level A.   

On June 16th we had a great picnic at River Park in Brentwood! 
 
Pulled pork, smoked wings, and barbecue 
chicken accompanied by lovely side dishes – 
salads, veggies, and desserts brought by the 
participants.  It was a warm day, but the shelter 
was great and there was a nice breeze.  Twenty-
four of our members enjoyed a lovely gluten 
free event. 
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Jeanne Baird hosted a 
superb taste testing event 

On Sunday, August 19th, Jeanne Baird, owner of 
Grandma’s Gluten Free Goodies, hosted a taste testing 
event. She had prepared appetizers (egg rolls and sausage 
balls), main dishes (fried chicken and lasagna), her famous 
broccoli rice casserole, plus pastries, pies, cakes, and 
cookies. All were gluten free and some also dairy free! 

1

Jeanne Baird has been baking homemade cakes and 
making chocolate candies for years.  She began 
experimenting with gluten free cooking when her 
grandson was diagnosed with celiac disease in 2005. 
She decided to first make gluten free bread so they 
could have sandwiches and breakfast toast. You see, 
while David was the only one in the household who 
had Celiac, the whole household went gluten free to 
avoid cross contamination concerns.   Jeanne went to 
the grocery and bought white rice flour thinking she 
would just replace the wheat flour! Since she was an 
experienced bread maker, so she thought: “How hard 
can it be?”  It was a total flop.   

Next she tried every gluten free recipe she could find 
online; they were complicated and tasted awful.  Then 
she tried the bread mixes at the grocery, they were 
better, but still not there.  Since her son-in-law, Wayne 
is a chemist, she asked him to help her determine which 
properties in the various alternative flours most closely 
resembled the properties in wheat flour.  They found 
that ancient grains worked well because they are 

2

typically not as refined and several are higher in 
protein -- a necessity for bread making.   After much 
research and experimentation, they realized that they 
could make all their family favorite recipes and 
convert them to gluten free using their own gluten 
free flour blends of primarily ancient grains.   

Grandma’s Gluten Free Goodies was born as a home 
based business operated by Jeanne Baird and her 
daughter, Michelle Baird Walrond.  Grandmas 
Gluten Free Goodies sells Grandmas GF Bread Mix 
and Grandmas GF Bread & Baking Mix online, as 
well as bread, decorated cakes, and other items from 
their Hendersonville, TN home.  They also offer 
cooking classes, teaching people how to set up a 
gluten free kitchen and how to start their Going 
Gluten Free and Loving It Journey.   

Now Jeanne and her daughter Michelle are offering 
two cookbooks of their delicious recipes. They are 
available for sale online to either download to a PDF 
file on your computer or download to an app  
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Continued from page 3 

Etiam aliquam 
augue sodales  

Twelve of our members enjoyed pasta, 
pizza, arrancini (fried rice balls with cheese 
inside), and those delicious dessert 
doughnuts (zeppoli) at Mangia Nashville -- 
and all was gluten free!   

Our Board members who attended were 
Jack McFadden (plus his wife Nancy), Cara 
Richardson, and our Chair, Carol Ann 
Baily.  We were joined by Ed and Rowena 
Stokowski, long-time members, plus a new 
member, Natalie Schusterman.  The group 
was rounded out to 12 by the Mozayani 
family -- all 5 of them.  The husband and 
wife, plus their two daughters and his 
mother.  Their younger daughter was 
diagnosed 3 years ago and she really 
enjoyed the pasta with meatballs she 
ordered at the dinner.   

Our next Gluten Free Dinner Club outing 
will be in October.  Where would you like 
to go?  What cuisine would you like to 
try?  We need your suggestions of 
restaurants you recommend or places you 
would like to try.  Then, we’ll check them 
out and verify that the chef can provide a 
safe gluten free meal for our next dinner. 

Mangia Nashville was our 
May Dinner Club outing on your phone from the BakeSpace.com website.  There are two 

books with more than 130 recipes each.  You can select Going 
Gluten Free and Loving It – Holidays with recipes for each holiday 
from New Years Eve to Christmas or Going Gluten Free and Loving It 
– Brunch, Breads, and Desserts with breakfast casseroles, coffee cakes, 
cookies, and cupcakes. 

If you would like to purchase one or both of these Going Gluten 
Free and Liking It cookbooks, it’s simple.  Go to BakeSpace.com 
and click on Browse Cookbooks.  Then a Search Cookbooks box 
will pop up and you can type in Going Gluten Free.  The two 
cookbooks currently available for just $11.99 each can be 
purchased online and downloaded to your computer or added as 
an app on your phone. 

A third cookbook, Going Gluten Free and Liking It – Bread will be 
available later.  They are still working on that one!  It will also be 
available through BakeSpace.com. 

Here’s the easy way to purchase the cookbooks:  Click on the link 
to BakeSpace.com.  Then click on Browse Cookbooks.  Then 
search for Going Gluten Free.  Finally click on either Going 
Gluten Free and Loving It – Holidays or Brunch, Breads, and Desserts 
and purchase for just $11.99 each. 
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on your phone through BakeSpace.com.  Going Gluten Free and Loving 
It--Brunch, Bread, and Desserts includes recipes such as Pancakes, 
Waffles, Blueberry Muffins, Cinnamon Rolls, Fancy Egg Scramble 
with Ham, Chicken and Asparagus Crepes, and more. Going Gluten 
Free and Loving It--Holidays; features a whole year of holiday recipes 
including Apple Cider Brined Roast Turkey and Gravy, Herbed 
Stuffing, Cornbread & Sausage Stuffing, Broccoli Rice Casserole, 
Green Bean Casserole, Pecan Pie, Fudge, Chocolate Caramel Cookies, 
and more.  

 

 

 

 

 

 

 

 

 

 

 

If you would like to purchase one or both of these Going Gluten Free and 
Loving It cookbooks, it’s simple.  Go to BakeSpace.com and click on 
Browse Cookbooks.  Then a Search Cookbooks box will pop up and 
you can type in Going Gluten Free.  The two cookbooks currently 
available for just $11.99 each can be purchased online and downloaded 
to your computer or added as an app to your phone.   

A third cookbook, Going Gluten Free and Loving It – Bread will be 
available later.  They are still working on that one!  It will also be 
available through BakeSpace.com.   

BakeSpace.com   Then click on Browse Cookbooks.  Then search for 
Going Gluten Free and Click on either Going Gluten Free and Loving It 
– Holidays or Brunch, Bread, & Desserts for just $11.99 each. 
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As you have seen by the new masthead of our 
newsletter, the former CSA Chapter 76 is now 
National Celiac Association Tennessee (NCAT).  
As you will recall, the Celiac Support 
Association (CSA) disbanded in 2017.   

Lee Graham, the 
Executive Director of the 
National Celiac 
Association, spoke to our 
group about the new 
organization and 
encouraged us to become 
a chapter of the NCA. 

The Board voted to work 
on the process of becoming an NCA Chapter.  
There was lots of paperwork – new bylaws, filing 
with the state of Tennessee as a non-profit 
corporation, applying to NCA to become a 
Chapter, and then signing an Affiliation 
Agreement.  In July we became an official 
chapter of the NCA. 

This “new” national organization is actually 25 
years old this year.  They operated in the 
northeast, based in Boston, until 2017 when they 
agreed to take on the assets of the CSA.   

In addition to your membership in our chapter 
we recommend that you consider joining NCA 
as well.  Membership only costs $35 a year. 
They provide a monthly e-newsletter, as well as 
a quarterly publication you will receive in the 
mail.  The NCA website nationalceliac.org  
provides School Resources,  advice from the 
College Food Service Conference they 
conducted in early 2018, as well as a College 
Guide.  Lots of good information on research 
and new products. 
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2018 Celiac Conference: 
Facing Today's Facts on Celiac Disease 

and Gluten Sensitivity 
November 10-11 

Norwood MA - Greater Boston Area 
 

   Top celiac clinicians will present the 
latest news on medical developments, hot 
research topics, managing gluten-related 
disorders in the real world, GF family 
dynamics, GF cooking demonstrations, and 
more. GF meals will also be included. 
 
Learn about medical studie, celiac drug 
development, nutrition and so much more 
from an all-star lineup of speakers 
including Dr. Alessio Fasano, Dr. Ciarán 
Kelly, Dr. Alan Leichtner, Dr. Francesco 
Leon, Melinda Dennis, MS, RD and many 
others.  
 
NCA members receive a $20 discount.  
Plus, an early bird discount is available 
until October 20th or until sold out. 
 
You may register for both days or just for 
one day at a reduced rate.  Dieticians and 
nurses can earn CE credits for the 
conference.   
 
If you can attend this conference, 
you can register on the NCA 
website – nationalceliac.org  
 

 
 

We are now the National Celiac Association Tennessee (NCAT)! 
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Gluten-Free Seal Recognition Program 
 
 
 

Gluten-Free Seal Recognition Program 

 
 
 

Following the dissolution of CSA 
in 2017, NCA is continuing the 
valuable Gluten-Free Recognition 
Seal Program. When products 
display the Recognition Seal, 
customers are assured they are 
choosing a product that has 
1undergone the most stringent 
third-party gluten-free certification 
available for product, processing 
and packaging.  
Products carrying NCA's Recognition Seal 
test at 5 ppm of gluten or less. 

We will be making some major changes to our website because 

of the new NCAT chapter.  So, we would love your 

suggestions of what you want to see.   Now, you can see our 

Calendar of Events , renew your membership, plus see medical 

articles of interest to those with Celiac and non-celiac Gluten 

Sensitivity.   You can also see the contact info for our Board 

members.  We hope to add a restaurant recommendation page 

as well as updated research articles.  What are you missing?  

What would you like us to add to the website?  Email us…. 

www.nashvilleceliacs.org 

We’re also on Facebook at 

http://www.facebook.com/pages/National 

Celiac Association Tennessee  

Changes coming to  our website 


