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At Our March 26

th

 Meeting:

 

C

onsider how the diagnosis of Celiac Disease can be an 

exciting challenge that will take you places you never 

thought you’d go an

d meet people you never would 

have connected with.  Give yourself the title of amba

s-

s

a

dor and let your new life

-

style create new opportun

i-

ties.

 

 

Each of our guest speakers has followed a path they 

had not planned, but has realized how the Gluten Free 

Life is really 

“La Dolce Vita”.

 

 

Kelly Courson

, 

one of the dynamic duo who created 

the must

-

know blog, celiacchicks.com, the cool resource 

guid

e to a hip and healthy celiac lifestyle will be taking 

us along on the Gluten Free  journey she and her fellow 

blogger Kim Danyl

uck are traveling on.  The Celiac 

Chicks have brought together many people with celiac 

disease. In addition they have opened man

y doors for 

both long

-

time and newly

-

diagnosed celiacs.  The Celiac 

Chicks have presented at Patient Education Day at the 

Celiac Disease Center at Columbia, and have been ho

n-

ored in many publications praising their blog.

 

 

Peter Michael Marino 

is an actor, writer, director, 

designer, producer, and the 

president of The Silly Yak 

Shirt Company, which has been raising awareness of C

e-

liac Disease in a fun and fashionable way for the past 5 

years. Peter was diagnosed with Celiac disease while in 

the cast of Stomp, a non

-

stop show that demands i

n-

cred

i

ble stamina and energy.  As an actor, Peter pr

o-

vided the comic relief in the Off

-

Broadway smash 

STOMP

 for 4 ½ years Off

-

Broadway and in 65 US ci

t-

ies and South America. He has also appeared in dozens 

of Off

-

Off Broadway shows and created original cha

r-

acters for several new play workshops.  His voice has 

been heard on over two hundred TV and radio 

comme

r

cials.  Peter is constantly traveling and 

working on theatre projects, many which take him 

to all parts of the world.  Peter alw

ays takes his 

good humor and sensibility on the road with him, 

which helps him deal with the gluten free diet. 

 

 

Joseph Pace

 

is 

the owner and head chef of 

Risotteria.  In the heart of Greenwich Village, 

and an early entry into the Gluten Free Resta

u-

rant Awareness Program, Risotteria serves a 

sumptuous array of gluten free Italian specialties, 

including pizza, risotto, pannin

i, salads, and 

breadsticks and now on Tuesday evenings, 

pasta.  Years back, while training at four

-

star 

restaurants, little did 

Joseph know that he would 

become the chef and proprietor of a niche re

s-

taurant and haunt for gluten free diners from 

throughout the world. Joseph will discuss his 

great success running a restaurant t

hat caters to 

gluten

-

free diners. The menu at Risotteria is a

l-

ways a work in progress as Joseph is constantly 

cooking up new gf items to inspire his patrons

. 

 


