CELIAC DISEASE DIET LIST OF FOODS

CELIAC DISEASE DIET LIST OF FOODS IS ESSENTIAL FOR INDIVIDUALS DIAGNOSED WITH THIS AUTOIMMUNE DISORDER, WHERE
GLUTEN CONSUMPTION TRIGGERS HARMFUL IMMUNE RESPONSES. THIS ARTICLE PROVIDES A COMPREHENSIVE GUIDE TO FOODS SAFE
FOR PEOPLE WITH CELIAC DISEASE, FOCUSING ON NATURALLY GLUTEN-FREE OPTIONS AND SPECIALLY PROCESSED GLUTEN-FREE
PRODUCTS. UNDERSTANDING WHICH FOODS TO INCLUDE AND AVOID IS CRITICAL FOR MANAGING SYMPTOMS, PROMOTING
INTESTINAL HEALING, AND MAINTAINING OVERALL HEALTH. THE DETAILED CELIAC DISEASE DIET LIST OF FOODS ALSO HIGHLIGHTS
IMPORTANT NUTRITIONAL CONSIDERATIONS AND POTENTIAL HIDDEN SOURCES OF GLUTEN. THIS GUIDE WILL ASSIST IN MEAL
PLANNING AND GROCERY SHOPPING TO ENSURE A BALANCED AND SAFE DIET FOR THOSE AFFECTED BY CELIAC DISEASE. THE
FOLLOWING SECTIONS WILL COVER SAFE GRAINS, FRUITS AND VEGETABLES, PROTEINS, DAIRY PRODUCTS, PROCESSED GLUTEN-
FREE FOODS, AND TIPS FOR AVOIDING GLUTEN CONTAMINATION.

SAFE GRAINS AND STARCHES

FRUITS AND VEGETABLES

PROTEIN SOURCES SUITABLE FOR CELIAC DISEASE

DAIRY ProbucTs IN A CeLIAC Disease DIET

® PROCESSED AND PACKAGED GLUTEN-FREE Foobs

Tips FOR AVOIDING GLUTEN CONTAMINATION

SAFE GRAINS AND STARCHES

PEOPLE WITH CELIAC DISEASE MUST STRICTLY AVOID GLUTEN-CONTAINING GRAINS SUCH AS WHEAT, BARLEY, AND RYE.
HO\X/EVER/ MANY ALTERNATIVE GRAINS AND STARCHES PROVIDE ESSENTIAL CARBOHYDRATES WITHOUT GLUTEN. THIS SECTION
OUTLINES THE GLUTEN-FREE GRAINS AND STARCHES COMMONLY INCLUDED IN A CELIAC DISEASE DIET LIST OF FOODS.

GLUTEN-FREE GRAINS

SEVERAL WHOLE GRAINS AND PSEUDO-CEREALS ARE NATURALLY GLUTEN-FREE AND PROVIDE FIBER, VITAMINS, AND MINERALS
IMPORTANT FOR A BALANCED DIET:

Rice: \X/HITE, BROWN, AND WILD RICE ARE SAFE AND VERSATILE STAPLES.

QUINOA: A HIGH-PROTEIN SEED OFTEN USED AS A GRAIN SUBSTITUTE.

Corn: CORNMEAL, POLENTA, AND POPCORN ARE GLUTEN-FREE OPTIONS.

MiLLET: A SMALL, NUTRIENT-RICH GRAIN COMMONLY USED IN GLUTEN-FREE BAKING.

SORGHUM: USED IN GLUTEN-FREE FLOURS AND CEREALS.

TeFF: AN ANCIENT GRAIN OFTEN USED IN ETHIOPIAN CUISINE.

* AMARANTH: ANOTHER NUTRITIOUS PSEUDO-CEREAL RICH IN PROTEIN.



SAFE STARCHES

IN ADDITION TO GLUTEN-FREE GRAINS, SEVERAL STARCHES ARE SAFE TO CONSUME AND USEFUL FOR THICKENING OR BAKING!:

® POTATOES AND SWEET POTATOES
e TAPIOCA

o ARROWROOT

CHESTNUT FLOUR

e PLANTAIN FLOUR

FRUITS AND VEGETABLES

FRESH FRUITS AND VEGETABLES ARE NATURALLY FREE FROM GLUTEN AND ARE ESSENTIAL COMPONENTS OF A CELIAC DISEASE DIET
LIST OF FOODS. THESE FOODS PROVIDE VITAL VITAMINS, MINERALS, ANTIOXIDANTS, AND FIBER NECESSARY FOR DIGESTIVE
HEALTH AND IMMUNE FUNCTION.

FresH FrRuUITS

ALL FRESH FRUITS ARE SAFE TO CONSUME AND SHOULD BE ENCOURAGED FOR THEIR NUTRIENT DENSITY AND NATURAL SWEETNESS.
EXAMPLES INCLUDE:

e APPLES

* BANANAS

* BerRIES (STRAWBERRIES, BLUEBERRIES, RASPBERRIES)
o ORANGES AND CITRUS FRUITS

o GRAPES

® MANGOES

® PINEAPPLES

VEGETABLES

ALL FRESH VEGETABLES ARE GLUTEN-FREE AND BENEFICIAL FOR INDIVIDUALS WITH CELIAC DISEASE. LEAFY GREENS, CRUCIFEROUS
VEGETABLES, ROOT VEGETABLES, AND OTHERS PROVIDE FIBER AND ANTIOXIDANTS:

® SPINACH
o KALE
e BroccoLl

o CARROTS



o BELL PEPPERS
o CAULIFLOWER

® S\WEET CORN

PROTEIN SOURCES SuITABLE FOR CELIAC DISEASE

PROTEIN IS AN ESSENTIAL MACRONUTRIENT, AND MANY PROTEIN SOURCES ARE NATURALLY GLUTEN-FREE. CHOOSING SAFE
PROTEINS IS CRUCIAL TO MAINTAINING MUSCLE MASS AND OVERALL HEALTH WITHIN A CELIAC DISEASE DIET LIST OF FOODS.

MeAT, POULTRY, AND FISH

FRESH, UNPROCESSED MEATS AND FISH CONTAIN NO GLUTEN. |T IS IMPORTANT TO AVOID BREADED OR MARINATED VARIETIES
UNLESS LABELED GLUTEN-FREE. SAFE OPTIONS INCLUDE:

o Beer
o CHICKEN
e PoRk

® TURKEY

FRESH FISH AND SEAFOOD

PLANT-BASED PROTEINS

FOR THOSE PREFERRING PLANT-BASED DIETS, SEVERAL GLUTEN-FREE OPTIONS PROVIDE ADEQUATE PROTEIN:

¢ LEGUMES SUCH AS LENTILS, CHICKPEAS, AND BEANS
e ToFu AND TEMPEH (ENSURE GLUTEN-FREE LABELING)
e NUTS AND SEEDS

L4 QUINOA/ WHICH IS HIGH IN COMPLETE PROTEINS

DAIRY ProbucTs IN A CELIAC Disease DIET

DAIRY PRODUCTS ARE GENERALLY GLUTEN-FREE, BUT SOME PROCESSED OR FLAVORED VARIETIES MAY CONTAIN GLUTEN
ADDITIVES. INDIVIDUALS WITH CELIAC DISEASE OFTEN TOLERATE DAIRY WELL AFTER INTESTINAL HEALING BUT SHOULD MONITOR
FOR LACTOSE INTOLERANCE SYMPTOMS.



SAFE DAIRY CHOICES

THESE DAIRY PRODUCTS ARE TYPICALLY SAFE AND NUTRITIOUS COMPONENTS OF A CELIAC DISEASE DIET LIST OF FOODS:

MiLk (COW, GOAT, OR OTHER SOURCES)

® PLAIN YOGURT AND GREEK YOGURT

CHEESES SUCH AS CHEDDAR, MOZZARELLA, S\X/ISS, AND CREAM CHEESE

BUTTER AND GHEE

ProcesseD AND PACkAGED GLUTEN-FRee FooDs

SPECIALTY GLUTEN-FREE PRODUCTS HAVE BECOME WIDELY AVAILABLE, EXPANDING OPTIONS FOR THOSE FOLLOWING A CELIAC
DISEASE DIET LIST OF FOODS. HO\X/EVER, CAREFUL LABEL READING AND CERTIFICATION ARE IMPORTANT TO AVOID GLUTEN
CONTAMINATION.

GLUTEN-FReEe BREADS AND PASTAS

MANY BRANDS PRODUCE GLUTEN-FREE BREAD, PASTA, AND BAKED GOODS MADE FROM RICE, CORN, OR OTHER GLUTEN-FREE
FLOURS. THESE PRODUCTS MUST BE CLEARLY LABELED GLUTEN-FREE AND IDEALLY CERTIFIED BY A REPUTABLE ORGANIZATION.

GLUTEN-FRee SNACKS AND CONVENIENCE FooDs

SEVERAL SNACKS ARE SAFE FOR CELIAC DISEASE PATIENTS, INCLUDING:

o PopcorN (PLAIN OR GLUTEN-FREE FLAVORED)
® RICE CAKES
o GLUTEN-FREE CRACKERS

o GLUTEN-FREE GRANOLA BARS

TiPs FOR AVOIDING GLUTEN CONTAMINATION

CROSS-CONTAMINATION POSES A SIGNIFICANT RISK TO THOSE WITH CELIAC DISEASE. EVEN TRACE AMOUNTS OF GLUTEN CAN
CAUSE SYMPTOMS AND INTESTINAL DAMAGE. THE FOLLOWING TIPS HELP MINIMIZE EXPOSURE WHEN SELECTING AND PREPARING
FOODS FROM THE CELIAC DISEASE DIET LIST OF FOODS.

PReEVENTING CROSS-CONTAMINATION AT HOME

STRATEGIES TO AVOID GLUTEN EXPOSURE DURING FOOD PREPARATION INCLUDE:

e USING SEPARATE CUTTING BOARDS, UTENSILS, AND COOKW ARE FOR GLUTEN-FREE FOODS.



® THOROUGHLY CLEANING SURFACES AND HANDS BEFORE PREPARING GLUTEN-FREE MEALS.
® STORING GLUTEN-FREE FOODS SEPARATELY FROM GLUTEN-CONTAINING PRODUCTS.

® USING DEDICATED TOASTER OR TOASTER BAGS TO AVOID GLUTEN CRUMBS.

ReADING LABELS CAREFULLY

PROCESSED FOODS SHOULD BE SCRUTINIZED FOR HIDDEN GLUTEN INGREDIENTS SUCH AS MALT, WHEAT STARCH, OR BARLEY
DERIVATIVES. LOOK FOR GLUTEN-FREE CERTIFICATION OR STATEMENTS ON PACKAGING TO ENSURE SAFETY.

FREQUENTLY AskeD QUESTIONS

\WHAT FOODS SHOULD BE AVOIDED ON A CELIAC DISEASE DIET?

PEOPLE WITH CELIAC DISEASE SHOULD AVOID ALL FOODS CONTAINING GLUTEN, WHICH IS FOUND IN WHEAT, BARLEY, RYE, AND
THEIR DERIVATIVES. THIS INCLUDES MOST BREADS, PASTAS, CEREALS, BAKED GOODS, AND MANY PROCESSED FOODS.

\WHAT ARE SAFE GRAINS TO EAT ON A CELIAC DISEASE DIET?

SAFE GRAINS FOR A CELIAC DISEASE DIET INCLUDE RICE, CORN, QUINOA , MILLET, BUCKWHEAT, AMARANTH, TEFF, AND GLUTEN-
FREE OATS.

CAN PEOPLE WITH CELIAC DISEASE EAT OATS?

YES, BUT ONLY GLUTEN-FREE CERTIFIED OATS, AS REGULAR OATS ARE OFTEN CONTAMINATED WITH GLUTEN DURING PROCESSING.

ARE DAIRY PRODUCTS ALLOWED ON A CELIAC DISEASE DIET?

MOST DAIRY PRODUCTS ARE NATURALLY GLUTEN-FREE AND SAFE TO EAT, BUT INDIVIDUALS SHOULD CHECK FOR ANY ADDITIVES
OR CROSS-CONTAMINATION. SOME WITH CELIAC DISEASE MAY ALSO HAVE LACTOSE INTOLERANCE.

\WHAT FRUITS AND VEGETABLES ARE ALLOWED ON A CELIAC DISEASE DIET?

ALL FRESH FRUITS AND VEGETABLES ARE NATURALLY GLUTEN-FREE AND SAFE TO CONSUME ON A CELIAC DISEASE DIET.

CAN PROCESSED MEATS BE INCLUDED IN A CELIAC DISEASE DIET?

PROCESSED MEATS CAN BE RISKY AS THEY MAY CONTAIN GLUTEN AS FILLERS OR FLAVORINGS; IT'S IMPORTANT TO CHECK
LABELS TO ENSURE THEY ARE GLUTEN-FREE.

ARE LEGUMES AND NUTS SAFE FOR SOMEONE WITH CELIAC DISEASE?

YES/ LEGUMES AND NUTS ARE NATURALLY GLUTEN-FREE AND CAN BE SAFELY INCLUDED IN A CELIAC DISEASE DIET.

\W/HAT BEVERAGES ARE SAFE FOR PEOPLE WITH CELIAC DISEASE?

\X/ATER, TOOO/O FRUIT JUICES, COFFEE, TEA, AND MOST ALCOHOLIC BEVERAGES LIKE WINE AND DISTILLED SPIRITS ARE GLUTEN-
FREE AND SAFE. HO\)VE\/ER, SOME BEERS AND MALT BEVERAGES CONTAIN GLUTEN AND SHOULD BE AVOIDED.



IS GLUTEN-FREE LABELING RELIABLE FOR MANAGING A CELIAC DISEASE DIET?

YES, FOODS LABELED GLUTEN-FREE HAVE MET FDA STANDARDS FOR GLUTEN CONTENT AND ARE CONSIDERED SAFE FOR PEOPLE
WITH CELIAC DISEASE, BUT IT'S STILL IMPORTANT TO READ INGREDIENT LISTS AND BE CAUTIOUS WITH CROSS-CONTAMINATION.

ADDITIONAL RESOURCES

1. THE GLUTEN-FREE BIBLE: THE THOROUGHLY INDISPENSABLE GUIDE TO NEGOTIATING LiFE WiTHOUT WHEAT

THIS COMPREHENSIVE GUIDE COVERS EVERYTHING YOU NEED TO KNOW ABOUT LIVING GLUTEN-FREE, INCLUDING DETAILED LISTS
OF SAFE AND UNSAFE FOODS FOR THOSE WITH CELIAC DISEASE. |IT OFFERS PRACTICAL ADVICE ON GROCERY SHOPPING, MEAL
PLANNING, AND DINING OUT. THE BOOK ALSO INCLUDES RECIPES AND TIPS FOR MAINTAINING A BALANCED AND NUTRITIOUS
GLUTEN-FREE DIET.

2. GLUTEN-FREE ON A SHOESTRING: 125 EASY RecipeS FOrR EATING WELL ON THE CHEAP

PERFECT FOR THOSE MANAGING CELIAC DISEASE ON A BUDGET, THIS BOOK PROVIDES AFFORDABLE AND ACCESSIBLE GLUTEN-FREE
RECIPES. |T INCLUDES A HELPFUL LIST OF GLUTEN-FREE INGREDIENTS AND SUBSTITUTES FOR COMMON GLUTEN-CONTAINING FOODS.
THE AUTHOR EMPHASIZES NUTRITIOUS, SIMPLE MEALS THAT ANYONE CAN PREPARE QUICKLY.

3. Living GLUTEN-FREE FOR DUMMIES

THIS BEGINNER-FRIENDLY GUIDE EXPLAINS THE ESSENTIALS OF A GLUTEN-FREE DIET FOR CELIAC DISEASE PATIENTS AND THOSE
WITH GLUTEN SENSITIVITY. |T INCLUDES DETAILED FOOD LISTS, SHOPPING TIPS, AND ADVICE ON READING LABELS CAREFULLY TO
AVOID GLUTEN CONTAMINATION. THE BOOK ALSO ADDRESSES COMMON CHALLENGES AND HOW TO OVERCOME THEM.

4. THE ESSENTIAL GLUTEN-FREE DIET GUIDE: THE DEFINITIVE SOURCEBOOK FOR ALL YOUR GLUTEN-FREE NEEDS

A THOROUGH RESOURCE THAT COVERS THE SCIENCE BEHIND CELIAC DISEASE AND GLUTEN INTOLERANCE, THIS BOOK OFFERS
EXTENSIVE LISTS OF SAFE GRAINS, FLOURS, AND FOODS. |T PROVIDES MEAL PLANS, SHOPPING GUIDES, AND PRACTICAL TIPS FOR
MAINTAINING A VARIED AND NUTRIENT-RICH GLUTEN-FREE DIET. THE GUIDE IS IDEAL FOR NEWLY DIAGNOSED INDIVIDUALS SEEKING
CLARITY.

5. GLUTEN-FReE GIRL EVERY DAY: QUICK AND SiMPLY DELICIOUS RECIPES FOR NATURALLY GLUTEN-FREE FOODS

THIS COOKBOOK FOCUSES ON NATURALLY GLUTEN-FREE FOODS, HELPING CELIAC SUFFERERS IDENTIFY WHOLESOME, SAFE
INGREDIENTS. |T INCLUDES EVERYDAY MEAL IDEAS AND TIPS FOR INCORPORATING A VARIETY OF GRAINS, FRUITS, AND
VEGETABLES. THE AUTHOR SHARES PERSONAL STORIES AND ENCOURAGEMENT FOR EMBRACING A GLUTEN-FREE LIFESTYLE.

6. CeLiac Disease: A Hippen EPIDEMIC

\W/HILE PRIMARILY AN INFORMATIVE OVERVIEW OF CELIAC DISEASE, THIS BOOK ALSO CONTAINS PRACTICAL DIETARY ADVICE AND
FOOD LISTS FOR MANAGING SYMPTOMS THROUGH A GLUTEN-FREE DIET. |T EXPLAINS THE IMPORTANCE OF AVOIDING CROSS-
CONTAMINATION AND HIGHLIGHTS NUTRIENT-DENSE GLUTEN-FREE FOODS. THE BOOK COMBINES MEDICAL INFORMATION WITH
LIFESTYLE GUIDANCE.

7. THe How CAN IT BE GLUTEN-FrReEe CookBOOK

THIS IS A POPULAR COOKBOOK THAT OFFERS RECIPES DESIGNED TO MIMIC TRADITIONAL GLUTEN-CONTAINING DISHES USING SAFE
GLUTEN-FREE INGREDIENTS. |T INCLUDES DETAILED INGREDIENT LISTS AND SUGGESTIONS FOR SUBSTITUTES SUITABLE FOR CELIAC
PATIENTS. THE BOOK HELPS READERS ENJOY FAMILIAR FLAVORS WITHOUT COMPROMISING THEIR HEALTH.

8. GLUTEN-FreE GirL AND THE CHEF: A LOVE STORY WITH RECIPES

THIS BOOK BLENDS MEMOIR WITH PRACTICAL GLUTEN-FREE COOKING ADVICE, SHARING INSIGHTS INTO MANAGING A CELIAC-
FRIENDLY DIET. |T FEATURES CREATIVE RECIPES THAT EMPHASIZE FRESH, WHOLE FOODS SAFE FOR THOSE WITH GLUTEN
INTOLERANCE. THE AUTHORS ALSO PROVIDE FOOD LISTS AND TIPS FOR NAVIGATING SOCIAL SITUATIONS AND DINING OUT.

Q. GLUuTeN-Free DIET: A COMPREHENSIVE RESOURCE GUIDE

THIS RESOURCE GUIDE OFFERS AN IN-DEPTH LOOK AT GLUTEN-FREE EATING, INCLUDING EXTENSIVE LISTS OF ALLOWED AND
FORBIDDEN FOODS FOR PEOPLE WITH CELIAC DISEASE. |IT COVERS NUTRITIONAL CONSIDERATIONS, LABEL READING, AND HOW TO
AVOID HIDDEN SOURCES OF GLUTEN. THE GUIDE IS AN EXCELLENT TOOL FOR ANYONE SEEKING TO UNDERSTAND AND IMPLEMENT A
STRICT GLUTEN-FREE DIET.
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