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November/December, 2008                  

Experts Recommend Gluten -Dairy -Free Autism Diet  

Amelia Santaniello reporting 

MINNEAPOLIS (WCCO) www.wcco.com  

ɶ Like most young boys, Will Johnson is all about dinosaurs, not necessarily 
dairy. In fact, he's allergic to milk and eats gluten - and dairy-free.  But the lack 
of dairy in his diet might actually be helping him grow in new ways. He is on 
what has become known as the autism diet, which he said does everything.  
"He was diagnosed with high-functioning autism about a little over a year ago," 
said Will's mother Janette Johnson. She added he was very hyper and energetic 
at the time.  Swings and ball pits weren't enough to get the meltdowns and 
sensory needs associated with Will's autism under control.   

"Even a few months ago, he wouldn't be able to be around here at all," Janette 
Johnson said.  She decided to start her son on a gluten-free, casein-free diet 
after hearing from other parents it could work miracles. But, to fully understand 
the science behind the diet, it's important to note what gluten and casein actu-
ally are. 

Gluten is a protein found in foods like wheat, rye, oats and barley. It helps hold 
things like breads together and makes them soft. Casein is a protein found in 
dairy products, and one of the things that makes cheese melt.  Some doctors 
say these two proteins act like the drug opium in children with autism, impair-
ing both the immune system and the brain.  

"We're not 100 percent sure, but what's happening is that the body may not be 
completely breaking down those proteins," said Dr. Paul Nash, a nutritional 
wellness practitioner. 
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Nash, who is what's known as a "DAN" (defeat autism now) doctor, said the partially digested proteins are 
getting absorbed, which can have effects. DAN doctors believe gluten and casein can change how some kids 
on the autism spectrum think and act.  

"They've done studies where they've injected lab animals with these compounds and they've seen behaviors 
similar to autism and schizophrenia," Nash said. 
On the contrary, medical doctors have been slow to embrace the idea that the diet could change a child's 
behavior. 

"I think a lot of it is just  the history of what autism used to be thought of, as a behavior disorder and that 
there was no medical link," said Dr. Bryan Jepson, a biomedical expert on autism who is considered an ex-
pert in the biomedical field and practices at an autism -focused clinic called the Thoughtful House Center for 
Children in Texas. 

Jepson is one doctor who said the diet does work, but that those in his profession are often skeptical. He 
said with some children, you can see an immediate response, but it will often take about a month or some-
times even a few months. 

"I think a lot of the argument from the doctors would say well,  it's expensive, it's hard, you're wasting 
money, it's a false hope," he said.  At the same time, Jepson said that, in reality, 60 to 70 percent of his pa-
tients who have tried it have in fact had a response.  Janette Johnson is cognizant of the controversy. When 
reporter Amelia Santaniello asked her what the traditional allergist said, she said he told her she was wasting 
her time, money, and socially impairing her child further than he was.  But like so many parents with kids on 
the spectrum, she was willing to try anything to help her son.  
 
"His behavior has changed quite a bit," she said.  She said some parents say it is drastic, like if a child starts 
talking, but she thinks for Will it's more subtle. He now has better eye contact and talks to more people. Dur-
ing their interview, he told Santaniello he likes the food his mother makes for him.  

"It's a lot of work on the parent to make sure that the child is getting what he needs," Johnson said.  
At the same time, shopping, label reading and learning to cook a whole new way are getting easier. Penni 
Ruben, director of store operations at Lakewinds Natural Foods, said they do what their customers ask for. 
At Lakewinds, every item in the store is coded with colored dots.  "The green is wheat -free, the red is gluten
-free, the yellow is yeast-free and the blue is dairy-free," Ruben said. 

The store also hosts cooking classes for parents who are just starting out, taught by those who have experi-
enced the same thing.  Cooking instructor Angela Litzinger, whose daughter is gluten-intolerant, said she 
does it because she doesn't want anybody to start from scratch.  

ñI think everybody deserves a cookie," she said.  Litzinger added that sometimes it is hard being a mother, 
and that having a kid with special needs can sometimes puts an extra layer of pressure on your time.  

"I don't want anybody to start from scratch like I had to," she said.  Litzinger added that sometimes it is hard 
being a mother, and that having a kid with special needs can sometimes puts an extra layer of pressure on 
your time.  

Janette Johnson said the classes are a huge help and she is now experimenting with everything from brown-
ies to rolls. She admits the diet is a lot of work and very expensive, upwards of $100 or more per month, but 
she doesn't think of it as a diet. She thinks of it as another therapy -- a food therapy.  "It's something that 
he needs to help his body so he can think and he can be better," she said.  

(© MMVIII, CBS Broadcasting Inc. All Rights Reserved.)                                                                     
(Used by permission.)                                                                                                                                                                    
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Pediatric Gastroenterologist 

Lyn Hunt, M.D.  

Nicholas Ogunmola, M.D. 

Bankole Osuntokun, M.D. 

750 8th Ave. #200 

Fort Worth, TX 76104 

682-885-1990 

 

Adult Gastroenterologists 

Thomas Deas, M.D. 

1201 Summit Ave. #300, #500 

Fort Worth, TX 76102 

817-361-6900 

 

David Gifford, M.D. 

Mark Murray, M.D. 

Diane Bai, M.D. 

7620 NE Loop 820 

Fort Worth, TX 76180 

817-284-2693 

 

Balu Chandra, M.D. 

Boyce Estes, M.D. 

David & Steven Ferney, M.D. 

Gordon Luk, M.D. 

Jeffrey Mills, D.O. 

James Nackley, M.D. 

Andrew Shea, M.D. 

1600 Central Dr. #110, 155 or 310 

Bedford, TX 76022, 817-267-8470 

Adult Gastroenterologists (Cont.) 

James Hosler, M.D. 

2717 Osler Dr. Suite 101 

Grand Prairie, Texas 75051 

972-641-6751 

 

Timothy Ritter, M.D.  

2020 W. State Hwy 114, #300 

Grapevine, TX 76051 

817-424-1525 

 

Dermatologists 

D. Scott Miller M.D. 

Tarrant Dermatology Consultant 

1307 8th Ave # 505  

Fort Worth, TX 76104 

(817) 927-2332 

 

Jennifer Aranda, M.D. 

Southlake Dermatology 

1422 Main Street, #213 

Southlake, TX 76092 

817-251-6500 

 

 

NEED A PHYSICIAN or DIETICIAN?  

Dermatologists (Cont.) 

Angela Moore, M.D. 

711 E. Lamar Blvd. 

Arlington, TX 76011 

817-795-7546 

 

Rheumatologist 

Tom Geppert, M.D., Rheumatol-

ogy Associates 

5939 Harry Hines Blvd., #400 

Dallas, TX 75235 

214-540-0700 

 

Dietician/Nutritionist 

Kathy Miller, MS, RD, LD,  

Cooper Clinic, Nutrition Dept. 

12200 Preston Road,  

Dallas, TX 75230 

972-560-2655 

 

Cherie Head, Today's Nutrition  

7215A Baker Blvd.  

Richland Hills  TX 76118  

817-239-7223  

seecherierenay@hotmail.com 



Tested GF recipes, book recommendations, and personal stories are 

needed for upcoming editions.  All submissions may be edited for 

content, grammar, punctuation, spelling, libel, and space. Word 

documents preferred.) Send to manager@northtexasgig.com.   

DISCLAIMERñAll information provided by North Texas GIG is 

intended for the benefit of members and other interested parties 

and has not necessarily been submitted for medical review.  Indi-

viduals should consult with their own doctors for advice.  No li-

ability is assumed by the North Texas GIG. 
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Betty, Central Market in Plano has 

the frozen Conte's Ravioli as well 

as four other types of Conte's GF 
pasta prod-
ucts. I tried 
the cheese 
ravioli this 
week & really 
liked it. It is 
pricey, but 
worth keep-
ing on hand 
for a quick 
item--that is 

when I feel like I can afford the carbs.  
Kay Turner 

For you subscribers of the newsletter, here is the user name and password for 2008 to access online all the previous news-
letters on our website.  On the home page of www.northtexasgig.com, scroll down to right under the Texas flag, and click 
ƻƴ άbƻǊǘƘ ¢ŜȄŀǎ DLD aŜƳōŜǊǎΦέ   This is a new user name and password for 2008. 

The user name is:  member        The password is:   08ntgig 

D&A Pizza delivers Gluten-free pizza. We also offer gluten-

free pizza in a take-and-bake style 
now, which more and more gluten-
free eaters like to do. 

  

Danik M. Martirosyan 

D&A Pizza 

580 W. Arapaho Rd., suite 130 

Richardson, TX 75080 

Phone: 972-918-0006 

Web.: 
www.Functionalfoodscenter.net 

http://www.northtexasgig.com/
http://www.functionalfoodscenter.net/
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Attention NEWSLETTER Subscribers :  This is the last newsletter for 2008.  Most of you havenôt paid 
for the newsletter subscription in a while, and if you want to continue receiving for 2009, we would 
really appreciate you renewing your $15/year dues to help support all the many awareness efforts 
NTGIG is involved in throughout our community.  With your continued support, we can further the 

cause of celiac disease awareness and continue the work weôre doing with restaurants, grocery stores, 
the medical field and help make your lives a little less stressful in every day living.  Thanks! 

Date:_______________ 

(  ) New Member-$15.00 for individual or family per year 

 

(  )  Lifetime Membership - $150 

 

(  ) Renewing Member-$15.00 per year 

 

(  ) Donations Gladly Accepted  ___________ 

 

Name(s): _____________________________________________________________ 

Mailing address:  _______________________________________________________ 

City: ___________________________State: ____________________Zip: __________ 

Email address: _________________________________________________________ 

Home Phone: ___________________________Work  Phone: ____________________ 

Cell Phone: ______________________________Fax:__________________________ 

Gastroenterologist  (GI doctor): 

Name:________________________________Location: _________________________ 

Please make your check payable to North Texas GIG or NTGIG  

We encourage you to join GIG National (Gluten Intolerance Group 
www.gluten.net ), our parent organization, for $35.00 per year.  Members will 

receive a subscription for one year to the quarterly newsletter as well as a 

wealth of other information.   

If you join both NTGIG and GIG together, you will receive a $5 discount for a 
total cost of $45.00 to you.  NTGIG covers the cost of the added savings on to 

you.  Make your check for either $15 for a single membership to NTGIG or $45 
and we will take care of mailing the GIG membership to them for you.  

 

Print this page and mail your check today to 6821 Nob Hill Drive,                    
North Richland Hills, TX 76180  

THANK YOU!  

http://www.gluten.net/
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    Mark Your Calendar ì Upcoming NTGIG Meetings  
We meet at Richland Hills Church of Christ, located at 6300 NE Loop 820 North 

Richland Hills, TX 76180.  A map can be found on the website:  http://
www.rhchurch.org/directions.html  or on www.northtexasgig.com.  For the newly di-
agnosed , the Celiac 101 class starts at 9AM to 12PM.  Regular support group meet-

ing starts at 10AM to 12PM. 

NTGIG Meeting, Saturday, November 1 
Our November meeting will be exciting as we welcome Rebecca Reilly from the Boston area, a very well known chef in 

ǘƘŜ ƎƭǳǘŜƴ ŦǊŜŜ ǿƻǊƭŘΦ  LΩǾŜ ǎŜŜƴ wŜōŜŎŎŀ ǇǊŜǎŜƴǘ ŀǘ ǘǿƻ ŘƛŦŦŜǊŜƴǘ DLD ŎƻƴŦŜǊπ
ŜƴŎŜǎ ƛƴ ǘƘŜ Ǉŀǎǘ ŀƴŘ ǎƘŜΩǎ ŀƭǿŀȅǎ ŀ ŦŀǾƻǊƛǘŜ ǿƛǘƘ ŜǾŜǊȅƻƴŜΦ  IŜǊ ŦƻƻŘ ƛǎ ǎǳǇŜǊō 
ŀƴŘ ƘŜǊ ƘǳƳƻǊ ƛǎ ŎƻƴǘŀƎƛƻǳǎΦ  ¸ƻǳ ǿƛƭƭ ŜƴƧƻȅ ƘŜǊ ŀǎ Ƴŀƴȅ ƻŦ ǳǎ άƻƭŘ ǘƛƳŜǊǎέ Ƙŀǎ 
over the years.  Besides being an excellent chef, Rebecca also has celiac dis-
ease.  Here is a bio on her:   

 

As a graduate of the renowned Cordon Blue Cooking School of Paris, 
Rebecca Reillyôs professional training also includes certificates from Le 
Notre Patissier in Plaisir, France.  In addition, Rebecca received a chefôs 
diploma from Madeline Kammanôs Modern Gourmet Cooking School in 
Boston. 

 

Rebecca is the former owner of the Madd Apple Caf® and Rebeccaôs 
Kitchen, a catering firm and cooking school in Portland, Maine.  For ten 
years, Rebecca was regularly featured as the on-air chef in cooking seg-

ments on Maineôs NBC affiliate, WCSH News Center 6.  She also hosted the popular television series, New 
England Kitchen. 

 

Rebecca has been involved with numerous cooking schools and restaurants throughout the Northeast as 
both chef and consultant.  As a private caterer and nutritional consultant, she has demonstrated her special 
knack for cooking and her love of sophisticated cuisine while accepting the nutritional challenges of provid-
ing nutritious and gluten-free kitchen, tips, techniques, and sources for ingredients, plus a list of resources 
and information on celiac disease and gluten sensitivity. 

 

After a distinguished career in the culinary field Rebecca Reilly joined the Torte Knox Recreational Cooking 
School and Culinary Resource library team in Hawley, Pennsylvania, in 2004.  The summer of 2006, Re-
becca cooked at the Pine Forest summer camps in Greeley, Pennsylvania. That fall Rebecca began her po-
sition at Cambrooke Foods, in Massachusetts, in R&D, creating low protein foods for people with metabolic 
disorders.  Rebecca also conducts gluten free and vegan gluten free cooking classes at Cambridge School 
of Culinary Arts as well as being a personal chef for elderly Celiacs and consulting with folks on restricted 
healing diets. 

 

Rebecca believes strongly that it is possible for mealtimes to please all the senses.  She strives profession-
ally and personally to demonstrate her belief that food is all about ñhealthòðmind ïbody-soul. 


