
www.gfbadgers.wordpress.com 

We meet once a month along with 

having a variety of events. At our 

meetings, we discuss issues regarding 

finding gluten free options on campus, 

try gluten free products from our 

sponsors, and provide resources and 

support for one another. Our events 

include going out to local 

establishments for meals, attending 

product expos, gluten free food drives, 

and cooking classes. We also try to 

work with university officials to meet 

the needs of the campus gluten-free 

community. 

 

For information on our meeting times 

and dates: like us on Facebook, check 

out our website, or email the officers 

What Does 
Gluten Free 
Badgers Do? 

“No wheat, no rye, no 
barley? No problem!”  

Frequently 
Asked 
Questions 

www.gfbadgers.wordpress.com 
www.facebook.com/GlutenFreeBadgers 

gfbadgers@gmail.com 

Gluten Free Badgers For More Info:  

Gluten Free Badgers  

Celiac Sprue Association: 

http://www.csaceliacs.info/ 

 

Madison Area Gluten Intolerance Chapter: 

http://www.glutenfreemadison.org/ 

American Celiac Disease Alliance: 

http://americanceliac.org/ 



 

What is Celiac Disease? 

Celiac disease is an autoimmune 

disorder in which the body attacks 

the digestive tract whenever gluten 

is ingested. About 1:100 Americans 

have Celiac, but many of them 

remain undiagnosed. Symptoms 

include chronic diarrhea and/or 

constipation, joint aches, skin 

rashes, fatigue, nausea, migraine 

headaches, and failure to thrive in 
infants. There is no cure for Celiac 

and the only treatment is to 

maintain a gluten-free diet. If left 

untreated, the damage to the 

intestine leads to colon cancer. 

Having Celiac also increases the 

likelihood of type I diabetes, 

rheumatoid arthritis, and 

neurodegeneration.  

 

 

 

Gluten intolerance describes people 

who display many of the same 

symptoms as those with Celiac but lack 

antibodies against gluten. Your doctor 

can test for Celiac by using a blood test 

for antibodies.  

 

What is Cross-

Contamination? 

When gluten-containing foods are 

prepared, some gluten remains on the 

surfaces used unless properly cleaned. 

Celiac patients and many gluten 

intolerant people are sensitive enough 

that even that small amount of gluten 

makes them sick. In order to prevent 

cross-contamination, food preparers 

must not use any items that have 

touched gluten prior to making a 

gluten-free meal. Clean utensils, new 

gloves, separately stored ingredients 

(e.g. for making pizzas or sandwiches), 

and laying down disposal coverings all 

help minimize cross-contamination. 

Gluten is a complex series of proteins 

found in wheat, barley, and rye. These 

proteins give dough its elastic, yet fluffy 

texture. Many processed foods make use 

of these properties through the addition 

flour or wheat-based “modified food 

starch”. Besides the obvious- bread, 

pasta, tortillas, etc. -gluten is often found 

in soy sauce, soups, and other items 

requiring thickening. Malted barley 

extract is used as a sweetener, in 

everything from ice cream to cereal.  

 

Fortunately, many whole foods are 

naturally gluten free such fruits, 

vegetables, and meats. Rice, corn, and 

potato are commonly used alternatives to 

gluten in processed foods while quinoa, 

amaranth, and millet provide excellent 

sources of gluten-free whole grain.  

What is Gluten 
and Where is it 
Found? 

 


