- - - - - - -Issue
- - - -11
- -/- -November
- - - - - -2018
---------------------------------------

welcome!
A warm welcome to issue 11
of The Oatly Way.
In this issue you will
find our feature interview
with Claire Baber. Claire
answers our questions on
how she introduced CMPA
groups for families
in Gwent, Wales.
Also in this issue some
truly exciting news! Three
new oat drinks as well as
a little indulgence, our
popular Oatly vegan brownie
recipe.
We welcome your feedback,
so please do contact me
with any comments, including suggestions for future
e-newsletter topics. Lastly,
if you would like to find out
more about Oatly please visit
the Healthcare Professional
area of our website.
Kind regards,

Kate Twine
Registered Dietitian and
Nutrition Consultant
kate.twine@oatly.com

Cow’s Milk
Protein Allergy
Groups for
Families in
Gwent, Wales
Claire Baber is a senior
paediatric dietitian working
in Nevill Hall Hospital in
Abergavenny, South Wales. She
has been a paediatric dietitian
for 23 years in both England
and Wales. As well as having
experience in all areas of
paediatrics she was responsible
for leading the introduction
of CMPA groups for families
in Gwent.
Q: You were responsible for the
first CMPA groups for families
in Wales, why did you do this?
Waiting lists for general
clinics were exceeding the
recommendation of 14 weeks for
new patients. With only 2 new
slots per clinic, families were
not receiving timely advice and
we were finding the advice
given was very repetitive for
us. Introducing the groups gave
families much more information
and practical experience –
increasing their face-time with
a dietitian to 2 hours but
reducing actual dietetic time

spent with these patients to
30%. All new CMPA referrals
are offered a ‘workshop’ slot
rather than a 1 to 1 appointment. Seeing a CMPA patient in
clinic now feels very limited;
hands on practice is impossible,
with so much information to try
and squeeze into a 40 minute
slot. The workshop includes
times for discussion and practical sessions that break up
the information into manageable
chunks with different teaching
styles used to help learning.
Q: Can you tell us more about
the groups you run?
The workshops last for 2 hours
and are run by a paediatric
dietitian and a dietetic
assistant. Groups contain 10
families with babies who are
under 1 year, have a diagnosis
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bits & pieces
New Oatly oat
drinks in the UK!

100% plant-based
Cool in hot drinks
Contain healthy, beta-glucan
oat fibres*
Low in saturated fat
No added sugar**
Rich in calcium and vitamins
(riboflavin, B12 and D)

We are excited to
share details of our
three new oat
drinks:
OAT DRINK SKINNY
CHILLED, 1 L
- oat drink with a
similar fat content
to skimmed milk

OAT DRINK SEMI
CHILLED, 1 L
- oat drink with a
similar fat content
to semi-skimmed milk

OAT DRINK WHOLE
CHILLED, 1 L
- oat drink with a
similar fat content
to whole milk
* Oat beta-glucan has been
shown to lower cholesterol,
when eaten regularly as part of a
healthy diet and lifestyle. High
cholesterol is a risk factor for heart
disease. One 250ml glass of any Oatly
oat drink contains 1g of beta-glucan, one
third of the 3g suggested daily intake.
** Contains naturally occurring
sugars from oats.

of CMPA and are either breast
feeding or on an alternative
formula. Families are discouraged from bringing their
babies so they can concentrate
on the content and be able to
learn from each other as well.
Referrals are mainly from
health visitors although GPs
and consultants are also referrers. Health visitors often
sit in and observe these workshops to refresh their own
knowledge. Families are seen
again in a 1 to 1 consultation
when the infant is 18 months
old to discuss their trials
with the milk ladder and
suitable milk choice after
2 years of age.
Q: What do you actually cover?
The groups run every month and
contain information on what
CMPA is, what formulae are
used, how to choose suitable
weaning foods, how to provide
a balanced diet without milk
and how to challenge the
allergy. Once we have talked
about the symptoms that everyone experienced and their
journey through diagnosis I
spend 10-15 minutes chatting
through the information in the
milk free weaning diet sheet –
this is the part where I do
most talking. Then I put a
large selection of food labels
onto the table and ask the
families to separate them into
milk containing and milk free
products – this gives them a
chance to chat to each other
as well as doing the exercise.
I pick up specific products to
add a bit more depth to the
advice. The parents then move
to a table sized version of
the Eatwell Guide to talk about
balancing the diet (figure 1).
For challenging the allergy I
give out a copy of the milk
ladder and also have this on
a large poster.
Q: What resources do you use?
For resources we use actual
food packets and tins. These
come from our own store cupboards and those of colleagues.
We laminate any that we can,
for longevity. As parents tell
us about new products we tend

The majority of children will outgrow
their milk intolerance by the time they
are 5 years old (some sooner). As the
intolerance resolves most children
tolerate baked or lightly cooked milk
before milk products. The milk ladder is
intended for use in children with mild
to moderate symptoms e.g. skin rash or
diarrhoea. It is not suitable for
children who have had a severe reaction
e.g. anaphylaxis.

to buy these to taste and then
include them in our collection.
Parents can practice label
checking, using the advice we
have given, and see alternative
products for them to use at
home. We also have the cartons
of all alternative milks on
show and discuss the use of
these - we include a carton
of Oatly Barista Edition as
the only dairy and soya free
milk alternative with the same
calories as full fat milk.
We use a table sized version
of the Eatwell Guide outline
and ask parents to place
pictures of foods onto the
correct section. Every parent
has at least 5 each and they
put them on together. This is
a very visual way to reinforce
the advice while discussing
how to achieve a balanced diet
without milk based products.
Once all pictures are in the
correct place we remove those
in the dairy section and
replace with the milk alternatives. Parents often photograph this as a reminder.
For diet sheets we use the
NDR-UK milk free weaning booklet plus some locally created
lists of store cupboard dairy
free foods and calciumcontaining milk free foods.
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For nutrition information, to
request a voucher, to sign up
to our e-newsletter and for information on where to buy Oatly,
visit www.oatly.com/uk/healthcareprofessionals

Other Oatly
product news:
OAT FRAICHE
REFORMULATION
Oatly oat
fraiche has been
reformulated, as
part of our plan to gradually
phase out sustainable palm oil.
Of course, it’s still 100%
plant-based. Visit: https://
www.oatly.com/uk/products/
creamy-oat-fraiche

DISCONTINUED PRODUCTS
With the arrival of our three
new chilled oat drinks, our
Oatly oat drink – Chilled
(tall blue carton) will be
discontinued - don’t worry the
Oatly oat drink – The Original
(also blue carton) is staying!
Additionally, our 250 ml
Chocolate oat drink is also
being discontinued – again
don’t worry you can still buy
the 1L Chocolate oat drink!

New Resources
The Vegetarian Society have
adapted the Government’s
Eatwell guide and produced a
Vegetarian Eatwell Guide:
https://www.vegsoc.org/
vegetarianeatwellguide

New publications
These first two reviews will
be of particular interest if
you work in heart health and
the final publication is an
important report on climate
change:

Q: Have they been successful?
Would you recommend setting
them up?
The feedback we receive is
very positive. The parents
enjoy learning from each
other, sharing stories and
giving advice. They feel that
they are not the only one in
the situation which is always
reassuring. We started off
running just 1 session per
month but with the numbers
of referrals we now have 30
families in workshops every
month. We have found the
feedback from the families
and their better awareness
to be so good that we now run
similar sessions for families
with children over 1 year.
With all this in place our

waiting lists are much shorter
for children with other diagnoses. The babies with CMPA are
also seen much more quickly and
many are seen before weaning
which gives the parents huge
confidence to proceed.
I would advise all dietitians
to consider running workshops
for babies and children with
CMPA. Parents gain so much more
from group discussion than the
information that we provide in
1 to 1 sessions. Also parents
have done so much more supermarket scouring than we could
ever do and spot new products
immediately. Some areas run
them as part of ‘weaning
parties’ jointly with a health
visitor which is an alternative
option.
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Vegan brownie

Portfolio Dietary Pattern and
Cardiovascular Disease:
A Systematic Review and Metaanalysis of Controlled Trials showed the ‘Portfolio diet’
leads to clinically meaningful
improvements in LDL-cholesterol
as well as other established
cardiometabolic risk factors
and estimated 10-year CHD risk.
Visit: https://www.
sciencedirect.com/science/
article/pii/
S003306201830094X?via%3Dihub

ingredients:

Omega-3 fatty acids for the
primary and secondary
prevention of cardiovascular
disease - this important
Cochrane review examined the
effects of omega-3 fats (mainly
from supplement trials) on
heart health. It questions any
benefit of long-chain omega-3
supplements (including EPA and
DHA) to heart health. Lowquality evidence suggests ALA
may be slightly beneficial for
preventing or treating CVD.
Visit: https://www.
cochranelibrary.com/cdsr/
doi/10.1002/14651858.CD003177.
pub3/full
This review does not change our
current UK dietary advice for
heart health. Visit HEART UK
for expert dietary advice:
https://heartuk.org.uk/
cholesterol-and-diet/lowcholesterol-diets-and-foods/
omega-3-fats
Global Warming of 1.5oC - a
Special Report from the IPCC
(The Intergovernmental Panel on
Climate Change). Visit:
http://www.ipcc.ch/report/sr15/

----------

5 tablespoons vegetable oil, plus extra for greasing
200 g dairy-free plain chocolate
170 g self-raising flour
3 heaped teaspoons cocoa powder
180 g golden caster sugar
Salt
1 vanilla pod
230 ml Oatly Oat Drink Barista Edition
200 g pecan nuts

method:
1. Preheat the oven to 180ºC/
350ºF/gas 4. Grease a baking
tin (roughly 20cm square) with
a little oil, then line with
greaseproof paper.
2. Place a heatproof bowl over a
pan of simmering water, making
sure the base doesn’t touch
the water. Break 150 g of the
chocolate into the bowl and
allow it to melt, then set
aside to cool slightly.
3. Meanwhile, sieve the flour and
cocoa powder into a large
bowl, then stir in the sugar
and a pinch of salt. Halve the
vanilla pod lengthways, scrape
out the seeds, then add them
to the bowl. Stir in the oil,
Oatly oat drink and melted
chocolate until combined.

4. Roughly chop and stir in the
remaining chocolate and most
of the pecans, reserving a few
for the top. Pour the mixture
into the prepared tin, spreading it out evenly. Sprinkle
over the remaining pecans,
then place into the hot oven
for 15 to 20 minutes, or until
cooked on the outside, but
still gooey in the middle.
5. Leave to cool for around 10
minutes, mark into pieces,
then slide the brownies and
greaseproof together onto a
wire cooling rack. Serve
warm on its own or with
Oatly Creamy Oat, or enjoy
it cold later.
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