Dear Camp Staff
	
My child has celiac disease and must follow a gluten-free diet. They will be attending your camp this summer. I would like to introduce you to celiac disease and the gluten-free diet.

Celiac disease is an autoimmune disease that predominately affects the gastrointestinal tract with symptoms such as diarrhea, abdominal pain, nausea, and vomiting, bloating and intestinal damage causing malabsorption. The only treatment for celiac disease is life long adherence to a gluten-free diet. Gluten is a generic term used to describe the specific amino acid sequence found in the grains wheat, rye and barley. There are a lot of naturally gluten-free foods such as fruit, vegetables, milk, cheese, meat, fish and poultry as long absolutely no flour, cracker crumbs, bread crumbs has touched the food. Although it appears to be a relatively easy prescription to follow the inclusion of these flours and many of their by-products in such common foods as soups, sauces, and lipsticks can make the diet daunting. In addition to the foods that we eat gluten can be a common ingredient in many art supplies used in the classroom. Gluten is found in play dough, paper mache, and even in some glues. Following a gluten-free diet requires diligence and preplanning.

The initiation of a gluten-free diet allows the intestine to heal and reverses the damage and symptoms caused by gluten ingestion. Once started on a gluten-free diet a person with celiac disease can lead a full and normal life. The regular meals and snacks offered during the school day are a concern because of the issues of cross contamination, use of sauces, breads, and crackers in prepared meals. For a food to be considered gluten-free not only does it require the food to start out un-processed and gluten-free but it must also remain clean and not contaminated by other gluten containing foods, sauces, shared serving utensils or even crumbs that may be on a counter top or cutting board.

If you have any questions, please do not hesitate to contact me.


Sincerely,

