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Dear Friend,

As the hectic winter days melt away, we approach the elevated
season of Kabalas HaTorah. In that spirit, we present two
recipes for cheesecake, which is among the dairy foods
customarily eaten on Shauos.

Why, in fact, do we have this tradition? Seforim explain that on
Shavuos, when Klal Yisroel accepts the Torah afresh, we are
compared to a newborn child - like the infant, we are told to
exist on a diet of milk. Remember that milk is one of the few food
products which contain all of the vital macronutrients - fat,
protein and carbohydrates, thus having a complete and well
balanced diet for the newborn.

These days, adults are faced with a lot of contradictory
information regarding a balanced diet. You will note that the
two recipes presented here epitomize two opposing extremes: the
“low carb - high fat” diet, and the “low fat - high carb” diet.

It is worth emphasizing a point on which we are often
questioned: Exactly what is the definition of a “diabetic recipe”?
For a type 1, insulin dependant diabetic who is using a method
of tight control, a diabetic recipe is any recipe which supplies
nutrition facts, specifically for its carbohydrate (and fiber)
content. [Even if nutrition facts are not provided, you can really
figure them yourself for any recipe, see our past winter issue.|
Things are somewhat more restrictive for the non-insulin
dependant type 2 diabetic who needs to follow a lower
carbohydrate diet, or one which limits calorie intake.

Remember that dairy foods are not carb free! Although they
contain fewer carbohydrates, they are still important for our
insulin calculations, as they will affect some rise in blood sugar.
One gram of carbohydrate will raise the average person’s blood
glucose by 5 mgdl, but it may cause a rise in BG that is twice as
high (10 mgdl), primarily in children. For these reasons, we
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included a chart listing nutrition facts for ingredients commonly
used in dairy recipes.

Finally dear friends and members, we turn to you with a
piercing question and a simple answer.

Have you ever contemplated, for just a moment, the staggering
amount of support and expenses Friends With Diabetes
continuously entails? Perhaps you have minimal contact with
FWD turning to us for assistance just a few times a year, but
multiply this by the hundreds - if not thousands - of families who
rely on our organization for comfort, advice, and support. Then
add the hours, weeks and months of complicated planning and
physical work that comes with just one support group meeting,
Shabbos gathering, or publication. The responsibilities are
sometimes logistically impossible.

Of course, while FWD volunteers are available around the year
and free of charge the work is not free of charge for us. Who
helps us meet our expenses, which rise with each additional
member who joins FWD?

And here’s the answer: There are companies who are willing to
sponsor some of our events, but these companies have one thing
in mind - to generate business. Please be so kind and read the
advertisement of “Door to Door” a company who distributes
your diabetes supplies by mail at no extra out-of-pocket cost to
you. When you order your diabetic supplies through Door To
Door, more funding will be forwarded to FWD. 1t’s so easy for
you and will mean so much to us. Please go ahead and call
them, making sure to mention FWD, and then continue to
anticipate new FWD events and more publications!

Thank you!

Wishing you a freilichen Yom Tov,

NUTRIENT ANALYSIS FOR COMMON CHEESECAKE INGREDIENTS

ftem Carbohydrate, Protein Total Fat (Sat Fat) Calories
1 ounce cream cheese 109 20g | 10g(6g) 100

1 ounce cottage cheese 08¢ ‘ 364 ‘ 1.39(089) 29

1 ounce farmer cheese 03¢ 5¢ 249(169) 43

1 ounce sour cream 209 ’ 1.0 \ 479(169) 57

1 fluid ounce (2 thsp.) heavy cream 0.8 g 06g | 11g(69g) 103
1large egg (50 g) 069 ’ 6.39 ’ 59(169) 75

1 tsp. vanilla extract 06¢ 0g 0g(0g) 12

1.cup Splenda 2g 0y |0g(0g) %

Dairy products, due to their low carb content, require the precise dosing that an
insulin pump can bestprovide.

So let’s take a moment to talk about insulin pumps - or, more specifically, about
choosing the pump that’s right for you.

Your diabetes educator and your Friends With Diabetes will be helpful in deciding
which pump provides the features that will best meet your needs. But an
experienced pumper can tell you that the features are only half the story. Customer
service is just as vital for a successful pumping experience. And talking about
customer service - we have yet to find a pump company that beats ANIMAS in the
field! Animas will not only stand behind its pump, but also behind you. You can count
on Aminas support every minute of every day.

At this opportunity, we would like to thank Animas for being a true friend toFriends
With Diabetes!
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