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The Gulf Oil Spill,
Music, and Celiac
Disease
LAURA LEON is a concert pianist and a
Yamaha Artist who just happens to have celiac
disease, as do several members of her family.
She has an abiding interest in everything going
on in the world. Laura has worked to raise
money for the Celiac Disease Center at Columbia University and is justly proud of her three
children, all of whom have supported her
gluten-free life. In fact Susan, who also has
celiac disease, is the creator and director of the
documentary Generation Gluten Free (information at generationglutenfree.com).
These days Laura is also focused on the
Gulf of Mexico. “We need to support those who
are working tirelessly—each and every day—to
save, revive and protect the environment,
wildlife and support the families that live and
work in the Gulf, many of whom have lost their
livelihoods,” she says.
Doing what she can, Laura is making two
free music downloads available on her website

to send out a message of care and support to
two organizations on the forefront in the Gulf:
an animal rescue program and Second Harvest,
which has already distributed more than
375,000 meals to families in need.
You can get the downloads at Lauraleon
piano.com. Naturally, Laura would like you to
consider making a donation to support those
working to heal and revive the Gulf area, but
either way, the downloads are yours to keep.
The artwork that goes with the music,
(shown above) was done by Laura’s sister,
Karen Leon, who also has celiac disease. Karen
is a nationally recognized cartoonist/illustrator,
and photographer.

100 YEARS AND STILL GOING STRONG
Blue Diamond Growers, producer of several
almond products, is celebrating its centennial
anniversary. Almonds, in fact nuts in general,
are gluten free. But, annoyingly, packaged nuts
are often filled with a long list of ingredients
and are not always gluten free.
Blue Diamond says, “We pay attention to
the ingredients we use in our products and work
to find new products that meet the wheat-free,
gluten-free standard.” You should always check
the labels of nut products, but Blue Diamond
says the majority of its products are gluten free,
including Nut Thin crackers, which come in six
flavors.
As part of the 100-year celebration, Blue
Diamond has opened a new historical website,
almondhistory.com, that features thousands of
archived photos, historical stories and books.
You can also print a coupon for their products
and find a variety of recipes, most of which are
gluten free.

For those of you who enjoy a good bit of
spice in your life, here’s a spicy, easy-to-make
nut recipe from Blue Diamond. There’s no
guarantee that it will keep you going for 100
years, too, but you never know!
Roasted Almonds with Coriander,
Chili and Olive Oil
1
/2 tablespoon olive oil
11/2 cups blanched almonds
1 teaspoon coriander seeds, crushed
1 to 3 small dried red chili peppers
2 generous pinches of sea salt
Add the olive oil and almonds to a hot sauté
pan. Sauté and lightly toast the almonds until
golden brown, shaking the pan regularly to
color them evenly and accentuate their nutty
flavor. Crumble in the coriander and chili to
taste, and add the sea salt. Toss over and serve
hot on a large plate.
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