Gluten Free:

A gut-wrenching documentary
BY JENNIFER HARRIS

“Incurable,” “autoimmune,” “disease,” “genetic,” “treatment”—these are
not the words the media or many consumers associate with a glutenfree diet, but they should. A new documentary by Bailey Pryor that
aired on Public Broadcasting System in May aims to change public
perception for the better.
With a long career producing award-winning long-form documentaries through Telemark Films, Pryor chose to tackle the misunderstood
topic of gluten and gluten-related illnesses (celiac, non-celiac gluten
sensitivity, wheat allergy). The documentary Gluten Free gives muchneeded credibility to non-celiac gluten sensitivity, delves into the importance of preventing cross-contamination at home and in restaurants,
highlights medical advances on the horizon, and provides some good
old-fashioned myth-busting.
Pryor interviews the food and medical industry’s top experts as well
as people diagnosed with non-celiac gluten sensitivity, celiac disease
and wheat allergy to uncover what mainstream media and fad dieters

can’t seem to grasp: a gluten-free diet is the only treatment for these
conditions. There is no medical cure—eliminating gluten from the
diet the only way to heal the body (and mind) after it has been ravaged by gluten.
While a gluten-free diet is being used as a fad diet trend by the
misinformed, to the more than 3 million people diagnosed with celiac
and 18 million diagnosed with gluten sensitivity, it is a lifelong commitment not to be taken lightly. Millions are needlessly suffering from
undiagnosed gluten-related illnesses, taking an average of six to 10
years to receive a proper diagnosis.
Questions that are batted about in the media (such as is gluten harmful or not, is it a fad diet or can gluten actually kill people, and why is
everyone going gluten free) are answered with accuracy by industry
experts in a relatable and understandable manner. I recently spoke with
Pryor about the documentary and what he hopes it accomplishes for
the gluten-free community.

Jennifer Harris: What made you decide to
tackle this topic?
Bailey Pryor: Gluten-related illnesses are widely
misunderstood in the United States. My goal is to
provide accurate information about these illnesses,
allowing viewers to understand what they can do
to help their friends and loved ones who suffer
from gluten.
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Bailey Pryor

JH: The research and production of the
documentary took four years. Can you
describe your creative process?
BP: I initially develop my films through actual comments from individuals who appear on camera. This
means that once I complete the initial research required
to identify the experts, I interview all the experts, then
review the comments they made on camera. This stimulates additional research and more interviews as the process matures, often taking me several years to complete a
film. This protracted timeline also allows for word to get
out among my subject community, thus allowing people
I didn’t find through my research to make themselves
known to me. Having an unrestricted amount of time to
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JH: How did you choose the experts interviewed in the film?
BP: Considerable research led me to the experts and
individuals who appear in the film. I chose a wide
range of individuals who had differing experiences
with gluten, both personally and through scientific
research. Their stories help to clarify the full spectrum
of information relating to the current science and

actual experiences that are common to people suffering
from gluten sensitivity and celiac disease.

produce my films is a luxury
in the film industry, and in
the end, I believe it results in
a far superior film.

PBS plans to stream
Gluten Free at PBS.org.
It will also air on PBS
over the next three
years. Check your
local listings.

JH: What do you hope
viewers take away from
the information on einkorn,
beer and pizza in the documentary?
BP: The idea with all of them is to investigate how individuals who suffer from gluten
have taken matters into their own hands and
created steps to rectify the problem. One
individual figured out how to implement a
bulletproof gluten-free program in his small
pizzeria, another individual produced a gluten-free beer from a radical new idea using
sorghum extract and a small processed-food
manufacturer turned to an ancient grain in
hopes of finding a better form of wheat. All
are interesting and innovative ways of dealing
with a common problem.

JH: What do you hope people will
take away from this documentary?
BP: I hope people learn about the complexity
of gluten-related illnesses, the misinformation
about fad diets and how to care for your loved
ones by preventing cross-contamination.
JH: What did you learn about gluten that you didn’t know prior to
starting your research?
BP: I didn’t realize the extent of damage the
human body will inflict upon itself. Celiac
disease is a serious illness that has eluded
medical professionals for decades. I am hopeful that they can decode this illness soon and
commence a more accurate form of detection,
treatment and prevention.
JH: Thank you for shining a light
on cross-contamination, which
is largely ignored by mainstream

media. What made
you zero in on this
issue?
BP: It seemed to be the obvious discussion point for my
film. Others are not discussing
it, yet it is such a simple and empowering thing to have this knowledge and then be able to act to help friends
who suffer from gluten-related illnesses.
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JH: How do you think the glutenfree “fad diet” is affecting those
who must eat gluten free for medical reasons?
BP: I think fad diets have a positive and negative effect—positive in that they stimulate
the food industry to develop better products
(benefiting patients), but also negative in that
they dilute the seriousness of gluten-related illnesses in the eye of the uninformed consumer
(making the “need” for gluten-free foods seem
like a ”choice” for gluten-free foods).
JH: Is the media doing a good job
covering celiac?
BP: The media is always a mixed bag when
it comes to portraying accurate information—some do a good job and some are lazy
and do not. Certainly there is room for improvement on reporting accuracy when it
comes to gluten.

As a mom of children with food
sensitivities, I’ve struggled to ﬁnd
my kids treats they can enjoy.
I developed these two bite cookies
to ﬁll that niche. My family loves
them and yours will too!

JH: What else would you like to add?
BP: I love that this disease is not solely subject to medical treatment, as in surgery or
lifelong medicine dependence. As soon as
you find out you have celiac disease, you can
take action yourself…to cure yourself…to
help others. As difficult as celiac disease is,
it allows for you to be in control. GF
News Editor Jennifer Harris is a gluten-free
consultant and blogs at gfgotoguide.com.

Experts interviewed in the documentary
Shauna James Ahern
Gluten-Free Girl
Carla Bartolucci
Co-owner, Jovial Foods, Inc.
Alice Bast
CEO, Beyond Celiac
Joy Dubost
Director of nutrition and
healthy living, National
Restaurant Association

Alessio Fasano, MD
Director, Center for Celiac
Research and Treatment,
Massachusetts General
Hospital
Stefano Guandalini, MD,
founder and medical director,
University of Chicago Celiac
Disease Center
John Kimmich
Co-owner, The Alchemist

Michael Moomjian
Director, quality assurance
and food safety, P.F. Chang’s
China Bistro
Joseph A. Murray, MD
Mayo Clinic, president of
North American Society for
the Study of Celiac Disease
Jonathan Schwarz
Co-founder, Stone Hearth
Pizza Co.
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