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C {m Celiac Sprue Association’

Toll Free: 877-CSA-4-CSA + www.csaceliacs.org

Name: Phone: ( )

Address: E-mail address:

City: State: ‘ Zip:

Payment method: ‘ ‘ Check ‘ ‘ Credit Card ‘ ‘ Visa ‘ MasterCard ‘ ‘ Discover ‘ ‘ American Express
Credit card number: ‘ Exp. date:

Full name of cardholder (Please Print):

Cardholder Signature:

Make check or money order payable to Celiac Sprue Association
Please mail to: Celiac Sprue Association « PO Box 31700 « Omaha, NE 68131

Total each section, and enter amounts here. Add shipping & handling using the table.

SHIPPING & HANDLING

S | Up to $20.00 $5.99
Order Total g $20.01 to $30.00 $7.99
Total | $ ﬂ = | $30.01 to $45.00 $9.99
<
Shipping & Handling | $ T | $45.01 to $60.00 $10.99
Tax deductible donation | $ g zszgl :O Zs'gg :11;-22
. (0] . .
TOTAL $ % $90.01 to $105.00 $13.99
Q- | $105.01 to $150.00 $14.99
I
(7)) Mailings outside the USA and
orders over $150 please call CSA
Available as  Cassettes or 0 CD’s O $12.00 Each
Title Quantity Title Quantity

Speakers at 2008 Conference

724

816

2008 Conference Package
10 speaker presentations included, indicated by an *

39000 $70.00

* Clinical Trials for Celiac Disease
Francisco Leon, MD, PhD

Speakers at 2007 Conference

7h27

716

* Using Sorghum in Gluten-free Products
Thomas Herald, PhD

2007 Conference Package
10 speaker presentations included, indicated by an *

$96:00 $70.00

"7

* Celiac Disease Update - 2 disks
Peter H. R. Green, MD

701

* Grillin’ Gluten-Free
Aaron Flores

718

* Registered Dietitians Practice in Celiac Disease

and Strategies for Partnership
Jean Guest, PhDc, RD, LMNT

702

Baking Gluten-Free Breads
Donna Washburn & Heather Butt

703

719

* Celiac Disease — A Family Affair
James P. Eckman, PhD

* Overview of Celiac Disease ~

From Diagnosis to Treatment
Stefano Guandalini, MD

704

720

* Healthier Grains through Biotechnology
David C. Sands, PhD

* Dental Effects of Celiac Disease
Laila B. Hishaw, DDS

705

721

* Improving Gluten-free Foods and the Search for
Celiac Disease Oral Therapies
Jodi Engleson, PhD

Development of Whole Rice Foods
Ranjit Kadan, DVM PhD

706

722

* Gluten Free Grains
Lee Tobin
Whole Foods Market Gluten-Free Bakehouse

* Extreme Makeover...CELIAC Edition
Martha Lee Palotta, RD

707

Fiber-licious Gluten-Free
Rebecca Reilly

708

723

* Celiac Savvy — Developing Key Skills
Mary Schluckebier, MA

Reality Cooking ~
Reading Recipes the Gluten-Free Way
LynnRae Ries
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Title Quantity Title Quantity
709 * Healthier Grains Through Biotechnology 92 The Power and Benefits of Level 5 Leadership
David C. Sands, PhD Kenneth Haugk, PhD
710 * Journey to Find the Proper Nutrients 93 Celiac Disease — A Physician’s Perspective
on a Gluten-Free Diet David L. Limauro, MD
Nancy Schuller, RD 94 Survivor . . . CELIAC!
711 * Tissue Transglutaminase ~ Martha Lee Palotta, LDN, RD, CDE
From Diagnosis to Treatment 95 Food Hypersensitivity
Detlef Schuppan, MD, PhD Stefano Luccioli, MD
712 * Capsule Endoscopy ~ Pill Cam 96 Cooking with Alternative Grains
Wataru Tamura, MD Lee Tobin
713 Low Country/ Carolina Cuisine 97 IAlready Have Celiac Disease —
Lee Tobin What Else Can Happen?
714 Celiac Di The I P Stasia Miaskiewicz, MD
* Celiac Disease—The Importance . ; ;
of Effective Communicg tion 98 Galaxy of Healthier New Grains: Nutrient Dense
Rosemary Young, MS, RN Alternatives to the WBRO Constellation
—= David C. Sands, PhD
715 i P
* Celel;;ité?gié\lci\;vsg/r"ont/ers 99 | How to Achieve Gluten-Free Safety in Hospital Meal
Service: The University of Pittsburgh
Speakers at 2006 Conference Medical Center Experience
601 | Bone Health in Patients with Gluten Enteropathy Mark Dinga, MEd, RD, LDN
Henry G. Bone, M.D. 100 Testing and Controlling for Gluten in the Food
602 | Celiac Disease - A NIH Consensus Conference Manufacturing Environment: Approaches,
- Reaching Out to Improve the Health of Millions Limitations and Research on Gluten
Frank A. Hamilton M.D. Content of Food Ingredients
pos o G Susan L. Hefle, PhD
Eating Out and Traveling Gluten-Free
Kim Koeller and Robert La France Speakers at 2004 Conference
604 Managing Diabetes and Celiac Disease 81 | Designing Healthier Foods Through Biotechnology
Dee Sandquist, MS, RD David C. Sands, PhD
605 The Function of the Support Group for the 82 Celiac Disease: Head to Toe, Heart & Soul
Improved Health of the Celiac Julie Dupell, PhD
Rebecca Moreland 83 Pleasing Your Celiac Teenager...Sigh!
606 Gluten-Free Pharmaceuticals Beth Hillson, Founder, Gluten-Free Pantry
Monica Zatarski, PharmD, RPh 84 Production of Wheat-Free Food from Sorghum
67 | IfI Am Doing So Well, Why Do | Feel So Bad? Scott Bean, PhD
Maria I. Brown DO 85 Adverse Food Reactions: Food Allergy
608 Sending in the Gluten-Free Substitutes Versus Food Sensitivity/Intolerance
Aaron Flores and Lee Tobin Patricia I. Overhulser, MD
609 Oats on the Table 86 | Dermatitis Herpetiformis: Clues to Understanding
Oats Panel: Jean Guest, Gray Iverson, Relationship Between Skin and Gut Disease
Tracy B. Perry, Seaton Smith Russell P. Hall Ill, MD
610 Alternative Grains: From Field to Fork 87 Don’t be a Gluten for Punishment:Tips for Living
David Sands, PhD and Rebecca Reilly Gluten-Free in the Real World
Beth Hillson, Founder, Gluten-Free Pantry
Speakers at 2005 Conference Rebecca Reilly, Author of “Gluten-Free Baking”
90 Making the Chef Your Ally 88 Celiac Disease: Chapter by Chapter
Aaron E Flores Kent D. Katz, MD
91 The ABC’s of Diet and Disease 89 Self-Management of the Diet for Celiac Disease

Barb Bancroft, RN, MSN, PNP

Martha Lee Palotta, LDN, RD, CDE

Total :

Limited copies of speaker persentations before 2004 are still available,
please call toll-free 1-877-CSA-4-CSA to inquire about titles.

Total the section and enter amounts on front page. Add shipping & handling using the table.

The Celiac Sprue Association® (CSA) is a member-based, 501(c)(3) non-profit organization dedicated to helping
individuals with celiac disease and dermatitis herpetiformis worldwide through research, education and support.
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