Wednesday, October 18, 2006

Gut Reaction
Dining Out, Gluten Free

By Bonnie S. Benwick

Eating out while following a gluten-free lifestyhaight be easier with "The
Essential Gluten-Free Restaurant Guide: How andrévitzeEat Gluten-Free,"
from Triumph Dining.
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Indian Culslre

The paperback also contains information and anrdiaten for the couple's
Triumph Dining Cards, in 10 languages, which offgrecifics on how to
prepare a gluten-free meal in 10 different cuisifde reusable trifold pocket-
size cards are meant to be conveyed to a restakitehen via the server.
You'd think chefs might not take kindly to suchraggice, but Inamine reports
that of the hundreds of restaurants in which stteGohen have used the cards,
they've had only one negative response.

An updated guide will be published in mid-Decemtgost $20.95; call 609-
564-0445 or order online at http://www.triumphdining.com
http://www.amazon.coror http://www.celiac.com




