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welcome!
Welcome to our 17th issue of
The Oatly Way. As life is very
different at the moment, and
with less opportunities for us
to meet you, we decided to add
an extra ‘bonus’ issue of The
Oatly Way in 2020.
We hope you will enjoy this
issue with the bumper feature
interview with Dr Lisa Waddell
RD, who will answer questions
on dairy-free weaning.
If dairy-free weaning is of
interest, you’ll want to check
out the details of our latest
webinar ‘Worried about dairyfree weaning? A healthcare
professional practical guide
to complementary feeding without cow’s milk’.
We’re excited to share our
news including details of our
new Oatly products. As usual
we end this issue with a
delicious 100% plant-based
recipe, our simple but delicious Mango Pudding, made
with our new Oatgurt.
If you would like to find
out more about Oatly please
visit our website here.
Take good care over the
coming months.

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

DAIRY-FREE
WEANING

Lisa qualified as a dietitian
in 1989 and gained her PhD in
2002. Subsequently, she has
devoted the last 18 years to
educating healthcare
professionals on the management
of nutritional problems in
infants, particularly around
early recognition and diagnosis
of food allergy.
Lisa has been an expert
advisor and a member of
countless groups and committees
including NICE food allergy
guidelines, RCPCH food allergy
care pathway, BSACI primary
care group, Allergy UK health
advisory board group, the iMAP
development team, the RCPCH
paediatric allergy training
faculty and dietetic helpline
advisor for Allergy UK. She is
an author of numerous BDA food
allergy group diet and fact
sheets and a facilitator on the
BDA cow’s milk allergy
accredited course.
Q: What are the most common
reasons for dairy-free weaning?
Infants may be introduced to
cow’s milk free solids as a
result of the family wishing to
eat a plant based diet, for
example, due to veganism; or it
may be required for health
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Nutr, RD, PhD,
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reasons such as a diagnosis of
cow’s milk allergy. Either way,
it generally requires strict
avoidance of cow’s milk.
Q: How can we ensure that the
nutritional status of the
breast-feeding mother and
infant are maintained on a
plant-based diet?
Breast milk is the ideal
choice for vegan babies. If a
formula is needed, soya formula
can be given to babies over
6 months, although as the
vitamin D source comes from
lanolin (sheep’s wool) it is
not truly vegan ie 100% plantbased. Key nutrients to which
particular attention should be
paid when breastfeeding include
vitamins A, B2, B12 and D,
calcium, iodine, zinc, iron
and selenium, especially
when consuming a completely
plant-based diet.

keep reading !
on next page
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bits & pieces
- NEW PRODUCTS -

oatgurt

Yogurt
to be
kidding
me?

No, it’s true Oatly
has launched Oatgurt
in the UK! New
Oatgurt is available
in Plain, Greek Style,
Blueberry & Strawberry:
- It’s 100% plant based
- Dairy and soya free
- Enriched with calcium, iodine,
vitamin B12 and D
- Low in saturated fat & rich in
unsaturated fats
Oatgurt is available in 400g
pots, that are made from 70%
renewable sources, and are
available in Tesco chiller
cabinets now and more widely
from September.
The RRP is £1.99p (£2.20 for
Greek Style).
Nutrition information: here
Request a voucher here.

Organic Chilled!
Oat Drink
A second organic
drink to add to
our UK range.
Made from the
purest oats with
just a few natural ingredients,
including organic
rapeseed oil
which adds to
the creamy taste.
The RRP is £1.99.
Nutrition
information: here
Stockists: here

Plant-based diets can be
low in fat and high in fibre.
In young children there is
the risk of inadequate dietary
intake and/ or ‘toddler
diarrhoea’, thus special
attention is needed for some
key nutrients.
As a main drink, the majority
of plant-based milk substitutes
(with the exception of soya and
pea based milks) contain insufficient protein to support
growth and development in
infants until good quantities
of a diverse plant-protein rich
diet has been established,

useful, especially if fruit is
added, as vitamin C increases
iron absorption. Breast milk is
relatively low in iron, although
absorption is greater but nevertheless, an iron rich diet is
needed for infants from 6 months
of age (Butte et al, 2002).
Omega 3 fatty acids are one of
the most critical nutrients
needed in the first two years of
life. Docosahexanoic acid (DHA)
is needed for optimal brain and
eye development and is linked to
behaviour and intelligence.
However, DHA and eicosapentanoic
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- PRODUCT NEWS -

Amazon Oatly
‘Bundles’
Good news for all Oatly fans!
Oatly bundles of 12 Oatly oat
drinks are now available on
Amazon, with Prime delivery
available. When searching on
Amazon, look for the 4
different bundles:
- 6 x Original &
6 x Barista Edition
oat drinks
- 6 x Chocolate & 6 x Barista
Edition oat drinks
- 12 x Chocolate oat drink
- 6 x Organic & Barista
Edition oat drinks.

Barista Edition
@ Costco
If you have Costco membership,
you can now pick up
Barista Edition on
your next trip.

---------------------

Where you will find us:
BEST PRACTICE & BEST PRACTICE
IN NURSING. This event has been
postponed. Whilst we won’t see you
there this year, we
NED
will be at the
P O ST P O
rescheduled event
13-14th October 2021.

tly
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ied
try to consume
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sufficient iodine
fortified plant
milk and dairy
alternatives. Alternatively,
mothers may wish to consider an
iodine-containing supplement.

Q: Are any micronutrient
supplements needed for
breastfeeding mothers and
their infants who follow a
completely plant-based diet?
All breastfeeding mothers
should take 10mcg vitamin D and
breastfed babies should have
vitamin D drops providing 8.510mcg daily from birth (SACN,
2016). There are baby vitamin
supplements that are truly
vegan, where vitamin D is not
obtained from lanolin (sheeps
wool). These will supplement
dietary intake from, for
example, vitamin D fortified
foods and UV exposed mushrooms.
Vitamin B12 supplements should
be taken by everyone not managing to consume 3mcg daily from
fortified foods, providing at
least 10mcg vitamin B12 daily.
Breast fed babies should obtain
sufficient via breast milk.
It can be difficult to ensure
an adequate intake of selenium
and although Brazil nuts are an
exceptionally good source of
selenium, they should not be
eaten on a daily basis and not
given whole to infants. A reliable intake can be guaranteed
through supplementation in
adults.
Micro-algae oils have been
found to cause significant
increases in blood erythrocyte
and plasma DHA and work is now
needed to identify optimal

Useful
resources for
health
professionals!

doses of algal oil as a source
of omega 3 fatty acids for
children and adults (Lane et
al 2014). The Vegan Society
recommend considering
supplements from microalgae
for breastfeeding mothers and
their infants.
Q: What are the most common
pitfalls when weaning without
cow’s milk?
It is entirely possible to
achieve nutritional adequacy
when weaning without cow’s
milk. However, parents who
suddenly have to adopt a cow’s
milk free diet, without
nutritional advice, can run
into problems if they simply
exclude cow’s milk from the
infant’s diet without sourcing
alternatives for those
nutrients found in milk.
Examples of alternatives
include plant-based milk
fortified with calcium, iodine,
riboflavin and vitamin B12;
milk free spread for energy;
good sources of protein 2-3
times a day and desserts in
addition to fruit to ensure
energy requirements are met.
Fortified nutritional yeast
is a good way of meeting
requirements for the B vitamins
and zinc on a plant-based diet.
It is important to establish
familiarity with a range of
textures. Therefore, offering
plant-based desserts/ yogurt
and cheese alternatives,
especially if fortified with
calcium, B vitamins and iodine
will not only support this but
make a significant contribution
to micronutrient intake.

First Steps
Nutrition Trust:
Eating well, vegan infants
and under fives

Vegan Society:

A nutrition guide for vegans
under 5 years of age

BDA FASG Cow’s milk
free diet for infa
nt
and children s
(available only to BDA mem
bers)
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FAMILY OATGURT
RECIPES
We were so excited about the
arrival of Oatgurt in the UK
that we thought we would design
some recipes which were simple
to make and would suit even our
youngest consumers! 100% plantbased recipes for babies,
children and adults here.

Departmental
‘virtual’ visits!
If you have at least 8 in your
department and would like to
arrange a virtual visit with a
short presentation and product
tasting (including our new
products) contact us here.

Farm to Fork
Strategy
Oatly welcomed
the Farm to Fork
Strategy as a key
Farm to Fo
component of the
rk
Strategy
European Green
For a fair, hea
lthy and
Deal to tackle
environment
ally-friendly
food system
the challenges
linked to both
climate change
and public
health. Plantbased foods are essential in
building a sustainable and
resilient food system and to
future-proofing the economy.
You can read the Farm to Fork
strategy here.
# EU
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Worried about dairy-free weaning?
A HEALTHCARE PROFESSIONAL PRACTICAL GUIDE TO
COMPLEMENTARY FEEDING WITHOUT COW’S MILK.
With Dr Lisa Waddell BSc (Hons) Nutr, RD, PhD,
MBDA, Specialist Community Paediatric Allergy
Dietitian. BDA and AfN endorsed CPD.
This free webinar aims to increase awareness of
the reasons why cow’s milk-free complementary
feeding advice may be needed, understand the
nutritional challenges involved and support
provision of nutritionally balanced dietary
advice.
Not-to-be-missed, it is evidence based, fully
referenced and will be of interest to both
healthcare
professionals
and students.

16th Se
2020 p
8-9pm

REGISTER
HERE

MANGO DESSERT

A sweet and smooth mango pudding. Both
pumpkin and chia seeds are a source of
a number of nutrients including protein,
iron and healthy unsaturated fat.
Ingredients
- 200 g frozen mango
- 60 g Oatly Oatgurt Plain
- ½ tbsp pumpkin seeds
- 1 tsp chia seeds
Method
1. Put the mango,
Oatgurt and pumpkin seeds
in a small food processor,
or a blender, and process
to a smooth consistency.
2. Transfer into an individual
serving dish, sprinkle with
the chia seeds. Leave in the
fridge for at least 1 hour.

Nutrition Information:
Energy (kcal): 93
Fat (g): 4.2
Saturated fat (g): 0.5
Carbohydrates (g): 10.6
Sugar (g): 8.7
Fibre (g): 1.9
Protein (g): 2.2
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