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A Newsletter from CrispTek, Makers of Choice Batter

Choice Batter ®©

Choice Batter was recognized as the
iBest New Product
annual Maryland Bioscience Awards
on March 25th. The awards are spon-
sored by the Greater Baltimore Com-
mittee, and recognize outstanding
achievements in bioscience by Mary-
land based companies.

The batter is based on a proprietary
blend of rice flours that was patented
by the USDA-ARS. Choice Batter is a
great-tasting frying batter that reduces
oil in fried food by up to 50%, is gluten-
free, Kosher Pareve and free from the
eight most common food allergens.
Since the product was launched in

9 eJune OP ?009 Choice Batter is in two

major nationwide distributors, and is
fifon the shelfo in
the country .
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Frequent Fryer Club Drawing Winner Announced

The CrispTek "Five Guys with a Fryer"
and maker of Choice Batter would like
to congratulate Betty Mixon for becom-
ing the first 2010 Winner of the Choice
Batter "Frequent Fryer" Giveaway.

As part of the winning prize, Betty re-
ceived a new Presto Dual ProFry Deep
Fryer along with six boxes of Choice
Batter Original Recipe with Spices to
enjoy.

Happy Frying Betty!

Congratulations
Betty Mixon
Frequent Fryer Club

Winner

New Pro




Do C-sections Increase the Risk of Celiac Disease?

NEW YORK (Reuters Health)
Children who develop celiac
disease appear more likely to
have been born by cesarean
section, German researchers
say.

Dr. Mathias Hornef, from
Hannover Medical School in
Germany, and his colleagues
knew that people with certain
inflammatory bowel diseases
- such as celiac disease,
Crohn's disease, and ulcera-
tive colitis - have a different
mix of bacteria in their intes-
tines.

How a child is delivered can

affect that mix, so the re-
searchers wondered if chil-
dren with those diseases
would have a higher rate of
cesarean birth.

The team studied -children
and adolescents with Crohn's
disease, ulcerative colitis, or
celiac disease. The -celiac
children clearly had a higher
rate of cesarean births com-
pared to the other four
groups. Twenty-eight percent
of the celiac children were
born by cesarean section,
compared to no more than
19 percent of all the other
groups. The celiac children

were also diagnosed at a
younger age, on average,
than the other patients.

Hornef and colleagues are
not sure why cesarean deliv-
ery might be associated with
celiac disease. They say the
newborns with abnormal in-
testinal bacteria might be
particularly vulnerable. His
group note in their report that
this is the first time anyone
has found a link between
cesarean delivery and chil-
dren with celiac disease.

SOURCE:  www.pediatrics.org/cgi/doi/10.1542/
peds.2009-2260 Pediatrics, online May 17, 2010

CrispTek Funds Celiac Research & Attends Shows

CrispTek continued their sup-
port for the Center for Celiac
Research (CFCR) at the Uni-
versity of Maryland. In addi-
tion to supporting the Interna-
tional Run/Walk for Celiac
Disease in Baltimore and
donating a check for $100,
CrispTek will be providing
free samples of Choice Bat-
ter to newly diagnosed pa-
tients at the CFCR.

CrispTek also had a table in
the CFCR pavilion at the
B6Mor e
more on May 1st.
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Thi s
from Andrea,
Gluten Free market in
Chesterfield, Missouri.
Andrea has used this rec-
ipe during free taste test-
ing at her store on select
weekends.

Prepare the batter by the
directions, but refrigerate

Heal t hy

expo in

Reci pe

edi ti on o dor5miRues befgre using

oofice e, gnior intg Jhin
rings. Separate and dust
the onion rings with dry
batter by shaking them in
a zip lock bag with a small
amount of mix. Dip the
dusted rings into the wet
batter mix. Fry until
golden brown in 370 de-

gree canola oil. Enjoy!
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