
Agenda  
7-9pm 

• 7pm – 7:30pm 
– Icebreaker 

– Introductions and housekeeping 

– Meetings this year 
• Topics for November Conference recap 

– Fees and account update 

– TAEG-to-go 

– Parliament Update 

• 7:30pm  Tonight’s speaker 

 







# 1 
Pick a Candy 



# 2 
Check the Colour 

Yellow 
 

Pink   

Green  

Orange  

Blue  



# 3 
Look at your Question and pair up 



# 4 
Share responses with your partner in 1-2 minutes 



In pairs, discuss your colour questions: 

Yellow-   My goal for allergy management this year is... 
 

Pink  -     If you weren’t scared, what would you do? 
 

Lime -   One good thing about allergy management is... 
 

Orange – Favourite go-to-meal for my family is... 
 

Blue -      One stressful thing about allergy management 

you wish you could improve... 



# 5 
- Eat the Candy and share group highlights 
Ingredients: 
Sugar, Corn Syrup, Hydrogenated Palm Kernel 
Oil, Citric Acid, Tapioca Dextrin, Natural and  
Artificial Flavours, Modified Corn Starch, Apple  
Juice from concentrate, Colours (contains Tartrazine) 
Ascorbic Acid, Sodium Citrate, Carnauba Wax 



Life is  
Enjoy! 



Welcome to TAEG 2013-14!!! 



Agenda  

• 7pm – 7:30pm 
– Icebreaker  

– Introductions and housekeeping 

– Meetings this year 
• Topics for November Conference recap 

– Fees and account update 

– TAEG-to-go 

– Parliament update 

• 7:30pm  Tonight’s speaker 

 



Introductions 

• Marni Halter, Programme Director 

• Raul Melendez, Social Media Director 

• Sarah Nicholl, Chair 

 

 

 



Housekeeping 

• Washrooms are across the hall, and down the 
hall 

• At the end of the meeting, we’d love a few 
hands to help with chairs 

 

 



Meeting topics this year 
Tuesday, September 24th, 2013 Travelling with Allergies 
  
 Join us as we kick off TAEG's 2013/14 programme on September 24th!  Our first session features Gwen Smith, founder and editor of Allergic Living 

magazine,  speaking on the topic of Travelling with Food Allergies.  Gwen brings advice and resources based on the invaluable articles on travel in Allergic 
Living, as well as sharing her personal tips from her own experiences as an allergic traveller.  Be sure to join us for this session and gather tips to make 
your next vacation an allergic success or share your tips to help others!    

  
Tuesday, November 12th, 2013  The Latest Allergy Research - a conference recap for allergic families 
  
 Dr Audrey Segal will join us on November 12th having just returned from the American College of Allergy, Asthma and Immunology Conference, and 

having attended the Canadian Society of Allergy and Clinical Immunology Scientific Meeting in October.  She'll share with us the latest research on 
allergies, in terms we can all understand!  This is a fantastic opportunity to hear what's happening in allergy research, and learn what's coming that might 
affect our families, so be sure to mark your calendar to attend! 

  
Tuesday, January 21st, 2014        Summer Camps for Allergic Kids 
  
 Join us as we hear from a camp director, campers and parents on recommended camps for allergic kids, how to  prepare for camp and what it's like to 

attend camp with allergies.  This panel session will be a great opportunity to hear about what works well and what to look out for, in camps from pre-
school to overnight, so you can be ready to select and register for summer 2014. 

  
Tuesday, March 25th, 2014         A Workshop for Back to School 
  
 Back to school - in March??  Planning ahead for allergy management is key for a smooth entry into school, starting a new school or orienting a new 

principal.  Come to this interactive workshop to practice meeting strategies, and get tools and resources that you can use in spring planning meetings 
with your child's school.  This is a great chance for discussion and hands-on practice -helping you to get ready for meetings with administration and 
prepared to educate the school community.  And for TAEG members who already have a great set up at school - we'd love to have you join the session 
and help those who are just starting out! 

  
Tuesday, May 27th, 2014         What's in this food?  Labeling  / Dining Out 
  
 In our final TAEG session for the programme year, we'll hear from a rockstar of the allergy world.  Marilyn Allen is an incredible advocate for allergic 

families and has worked tirelessly to make it easier for everyone to understand what's in the food we're buying.  A consultant with Anaphylaxis Canada, 
Marilyn was a driving force behind the updated labeling laws that resulted in allergens being noted in plain English on labels.  In this session, Marilyn will 
share details of the labeling laws helping us all to shop better and more safely, and she'll also share information on the new allergen food service training, 
helping increase safety when dining out with allergies.  This is a must-see session - a chance to hear from an expert in the field!   

  
 

 

http://allergicliving.ca/


November topics – input needed 
(group selections in red text based on vote in meeting) 

• New food introduction guidelines for allergy 
prevention 

• Allerject - the newest epinephrine 
autoinjector 

• Oral immunotherapy to foods 

• Peanut "component" testing 

• Other? 



Fees and Account update  
• Income: 

– $20 per family, or $5 per person 

– Speaker fees  

– No grant this year 

• Your fees cover: 
– Meeting Space ($75 per meeting) 

– Website (email address, domain and hosting) 

– Speaker gifts, larger print jobs (i.e. cards, presentation 
slides for groups) 

• Current Total (prior to tonight’s meeting dues):  $240 
 

 
 



TAEG-to-go  
informal coffee groups to chat 

• Sign up for: 
– West  

– Central 

– North 

– East 

– Downtown 

– If you’d like to sign up and didn’t get a chance last night, 
email info@taeg.ca with your location preference 

 

• Did you know?  There are support groups in 
Mississauga, Oakville and Barrie 

mailto:info@taeg.ca


Parliament Update  
• Anaphylaxis Motion-230 – every MP supported 

the motion 

• Please contact your MP and thank them for their 
support; share your story of living with life-
threatening allergies so they can understand 

• 5-Point Action Plan – details at http://cai-allergies.ca/?page_id=7  

• August 18th Minister of Transport “Policy to 
Reduce the Risk for Anaphylactic Passengers” 

• On another note, great experience with Porter 
 

 
 

 

http://cai-allergies.ca/?page_id=7
http://cai-allergies.ca/?page_id=7
http://cai-allergies.ca/?page_id=7
http://cai-allergies.ca/?page_id=7


Tonight’s Speaker 

Gwen Smith, Allergic Living 

Traveling with Allergies 



Travelling with Food Allergies 

Presentation to TAEG group 
 

Gwen Smith, Allergic Living magazine 



Flying: What are the Risks? 

• Growth of FA population: about 7% of Cdns. Self-
report according to SCAAALAR study. 

• Study U of Cal. at Davis: almost 10 per cent of 
food-allergic adult patients reported reactions 
aboard aircraft. (Most were to nuts or peanuts.) 

• U of Michigan survey (2010): 1 in 3 passengers 
who had a reaction to peanuts or tree nuts 
showed symptoms of anaphylaxis. Of concern, 
only 10 percent used an auto-injector to treat. 

 



Flying Risks cont’d 

• Anecdotally, I’m more inclined as an allergic 
person to find peanuts or nuts on a plane than 
I am anywhere in daily life, outside of a 
baseball park. 

• Confined circumstances of an airplane – 
30,000 feet in the air, distant from hospital. 



Still … 

• Even allergists who support better inflight 
accommodations point out:  

90% of allergic travellers are flying without 

reactions. 

 

 



Bigger Picture 

• Public health issue: Is there a “right” to fly? 
 

• “We can’t tell people what to eat,” some 
airlines will say. Or they will speak of passengers 
“rights” to certain foods. 

 



Accommodations in Canada:  
Quick History 

• January, 2009, Allergic Living launched write-in 
campaign to CEOs of Air Canada and WestJet. 
Ask: Booking process to make airline & staff 
aware of a serious food allergy; with notice, a p.a. 
announcement at start of flight asking passengers 
to refrain from eating certain allergenic foods and 
flight crew would not serve snacks with the 
allergenic food in question. 

• Air Canada not moved, but WestJet heard us!  



Allergy Community’s Strength 

“The campaign raised the profile of the issue; 
the letters made a big difference,” said Robert 
Palmer of WestJet.  

“I still have them at my desk. They’re a constant 
reminder that this is an extremely important 
issue.”   

 

Lesson from both airlines: give them feedback! 





CTA Food Allergy Rulings 

• After 2 passenger complaints, the CTA weighed in 2010 
to find that  pn/tn allergies are “disability” for the 
purpose of travel. 

• One allergist expert recommended not serving nuts, 
but CTA opted for buffer zone approach. 

• FYI, process allayed some fears around air filtration: Air 
Canada testified it uses HEPA filters now “similar to 
filters used in critical care wards in hospitals. 

• Air Canada was ordered to introduce accommodations, 
including a buffer zone process. Air Canada creates 
minimal buffer zone, for which you’ll require a “Fitness 
for Travel” form. 





So You Want to Take a Trip 

• Do your homework – Allergicliving.com’s 
“Comparing Airlines” chart. 

• For Air Canada, definitely go the buffer zone 
route if flying with kids. Do the paperwork. 

• Smart moves include: booking early in the day, 
direct flights, wiping down seats and NEVER 
eating the airline food. BYOF. 

 



Study: Inflight Reaction Avoidance 

Spring 2013, U Mich. International study (3,300/11 countries) 
identifies 8 mitigating factors associated with fewer reports of 
inflight reactions. 
 
These included: 
• making any accommodation request of the airline; 
• getting flight crew to make an announcement asking fellow 
passengers  not to consume peanuts or nuts; 
• requesting a peanut- and tree nut-free buffer zone; 
• asking for a peanut- or nut-free meal; 
• wiping off the seat’s tray table; 
• eating only food brought from home; 
• avoiding using the airline’s pillow or blankets; 
• and requesting a certain section of the cabin (not as  significant).  

* March 2013, JACI In Practice 

 



To Notify or Not? 

Dr. Greenhawt: “I do think pre-notification is 
important, regardless of whether it’s rebuked by 
the airline or not,” he told Allergic Living.  

“If you don’t ask and don’t make an effort, you 
will never receive anything. And certain airlines 
will be more receptive than others.” 

 



Incentives to Accommodate 

• Among American respondents in the U of 
Mich study, an astounding 61% reported not 
flying again after receiving a diagnosis (for a 
child) of a peanut- or tree nut allergy.  

 

• Demand: 7 to 8% of children/teens have food 
allergies today. 

 



Experiences 

• Good and bad flying experiences. 

 

• For the bad, was airline informed? 

 

 



Heading Out 

• Consider Disney, Wolf Lodge other great 
“allergy-friendly” venues for starter travel with 
FA. 

• Vacation where you speak the language(s). 

• Stay in proximity to a hospital. 

• Gwen’s fave travel trick: opt for kitchenette; 
chains like Staybridge Suites, Residence Inns. 

• Scott McKenzie re villa travel. 



Dining on the Road 

• For restos, look up menus online, check in with 
manager ahead of day you’d like to eat. Are they 
allergy-friendly or we can’t guarantee? 

• Suggestions from TAEG meeting discussion:   
– http://www.allerdine.com/  
– http://allergicliving.com/index.php/2013/06/12/eating-out-allergy-aware-restaurants/  
– The Loving Hut in Toronto (vegan and nut free) 
– Zero8 in Montreal 
– Moxy’s 
– The Magic Oven 
– Also check TAEG meeting notes at http://taeg.ca/wp-content/uploads/2013/03/TAEG-Tips-on-Allergy-

Management_March-5-2013-Information-Sharing-Session.pdf for more suggestions and travel tips 
 

• Eat at non-peak times. 
• Speak to the chef or manager on arrival about allergies. 

Make sure server is in the loop. 
• Best experiences. 
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Best Questions 

• Is the grill used for both meat and fish?  

• What kind of oil is used in the deep-fryer?  

• What oil do you cook with? 

• How is cross-contamination avoided?  

• Label to the table. 

• Others? 


