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~Every child deserves to be well fed and well led.
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KEEP IN MIND

JANUARY 4th
CCFP claims due
IN OUR OFFICE _ by 5:00 p.m.

JANUARY 24th
Last day late DECEMBER and NOVEMBER
claims will be accepted.

JANUARY 19th
CCFP checks should be mailed.

JANUARY 20th
Direct Deposit should be transferred.

WAPPY Ngw yeut

Family Service will be CLOSED

D 810012 2
% BUILDING TOMORROW %53
= CLASS SCHEDULE ¢
&2 NG
y%ﬁ SHAKEN BABY SYNDROME & y%ﬂ
) SAFE SLEEP FOR INFANTS NES)

o= *(CC AREA: Health, Safety, & Nutrition and =
VE? Administration, Program Planning, & Development)\%)
<%, January 12, 20:00p.mA <2,

= Cost is $5.00. 5
"3 FREE to Family Service CCFP participants. &9
= CPR/FIRST AID j%/
"8 *(CC AREA: Health, Safety, & Nutrition) “&;
2 January 21, 2011A8:30 a.m.- 4:30 p.m. X
%5) Cost is $40.00. %@3
%) Pre-registration is required. gjg
D D
NG, NGV
Vc@) OCEAN/BEACH MAKE-N-TAKE \v/z@)

*(CC AREA: Planning Learning Experiences
D & Curriculum) 22

~ January 26, 2830pmA %
) Cost is $5.00. &3
NG, NG,

\,.é These classes are held in Lincoln. Contact your Consultant or ti@aé
Vc?) Lincoln office for more information on inservices in your area. §~)

V(‘é‘) *(CC=Core Competencyﬁ@)
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Monday, January 2, 2012 in observance 2B BBV VTRV VDO TT

of New Year 0s

Day.

I Child Care Chatter

I We want to hear more from you! Send us your comments; include what you like about our newsletter, nutrition
: questions you want answered, your favorite recipes/snack ideas, ways we can improve our program to better serve
| You, etc. (Attach a separate sheet of paper if you need more space to write.)

Provider Name: Provider ID#:

Each month that you cut out and submit your comments to our office, utilizing
Child Care Chatter , you will be entered in a drawing and have a chance to win a prize!
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CCFP UPDATES & REMINDERS

Milk Reminder : When claiming milk (such as skim, 1%, 2%, or whole) please be sure you are coding #5
Fluid Milk.
9 1*;,
Keep Your Contact Information Current : It is important that we can communicate with you. Ms 4
Please notify us if your email address, home/cellular phone number, mailing address, etc. has
changed. /
Non-SchoolDays: Pl ease compl ed ge thtei loBrcdhroodttendi ng AM snac

Claim Information Form if you will be claiming any

school-age children on non-school days this month.
Please list the ID number of each child, the reason (i.e.,
Semester Break) and the date(s).WebKidsproviders
must indicate the same information under the Manage
Child Calendar

2012 Calendar. Family Service CCFP provides all of

our participating providers with a yearly calendar g
which includes menu suggestions, recipes, and o3
recordkeeping for ms. | fY

calendar by January 1, 2012, contact your Consultant or
our office. Our 2012 Calendar is can be purchased for

V- MQ. . reguest thisgleme tugyd-esspry y r

New Home Study Lesson:
Eat Well for Le$$

Are you looking for ways to save money on your
grocery bill? Do you feel like your food cost is out
4,,, of control?  This new Home Study
Lesson is worth 1 hour of inservice
credit and will share with you many
ways to Eat Well for Le$$. Contact
our office at 800.642.6481 to

We have many of our Home Study Lessons
available on -line at www.familyservicelincoln.org.

$10, if you would like additional copies or for anyone Contact our office or your Consultants for on -line
not parthlpatlng on our program |Ogln/paSSWOI’d Instructions.
Upcoming Training Opportunities ettt et
VG 2011 VG 2011
NAPSACC Training: .
Nutrition & Physical Activity : _ TAX WORKBOOK TAXCOMPANION :
. This workbook is the most Make your tax

N E A
N E A

Kear ney,

Hol drege, Janu

Call Mary Jo Swansorat 402.463.8507or more

: $20.00

Janu: acomplete/and vau@ble @sourceasier and prevent errors gn

your return. Includes tax law
changes, current record -
keeping and tax tips, and :

that gveryTarmily chilgl Care P
provider needs.

pr

information about these training opportunities. : -10% CCFP Discount worksheets.
: $18.00 $20.00
""""""""""""""""""" : 1 3.00 Shipping - 10% CCFP Discount
. . . $21.00 $18.00
CPR/First Aid + 7% Tax + 3.00 Shipping
Ainsworth, NE A Jan$azdy Taad | 20 1 2%21.00 :
At kinson, NE A Janpary 14, 201p £ /% Tax :
. $22.47 Total .
At kinson, NE A JanuName_ 23, 2012 :
NAPSACC Training: : Address:
Nutrition & Physical Activity T
+ City: NGtatp:
Creighton, NE A January 21, 2012
Phone: ( )

ContactTonya Hytrekfor more information about these -
training opportunities at

. Amount Enclosed: $
402.340.022%r thood@familyservicelincoln.org -

Please make checks
‘—payable to Family Service.



Food For Thought

by Darlene Bantam, DTR

Is it Picky Eating or Something Else? empty. Teaching children that they can refuse foods in
A continued from front page order to be served the one food they know and enjoy
is not helpful. While children knotvow much to eat
The Feeding Relationship they canot whav heslihpfdogs theyn o w
Ellyn Satterds highly r @eegpiraderdogroy well.|lIfradacigayvarietscf c h e
there is a clear division of responsibility in feeding f oods i s simply providing

children. Caregivers provide the structure, support, learning to accept new tastes.

and opportunities with regularly scheduled meals and _ _

snacks and therrustchildren to choose how much  Avoid Pressuring Children

and what to eat from the food provided. Children Dono6t get overly involved
count on caregivers who exercieadership in or not eat, simply serve the food without comment,
determining the foods to be served, preparation ~ Without pressure. Chechoo trains delivering

methods and the timing of meals. Meals, servedat mout hfuls of food or even
regular intervals ensures that children do no get ovesjibtle forms of pressuring the child. Sit and eat with
hungry, but also come to the table the children and make it a social time.
ready to eat. Caregivers allow the When they choose no
childautonomy over what and how be easy to let them go hungry, but you

much they choose to eat based on the can relax knowing that they will have

childdéds internal Jaapothar,q)pportunity to eat a meal or
satiety. snack In a couple of hours.

[
Eating is a Complex Skill [ \ ( «4 Oris it something else?
Doris Fredericks, Med, RD, emphasiz/* g | devote only one small paragraph to
that eating is a complex skill. Few — this, as it is exceedingly rare, but
parents who are teaching their occasionally a child will be

preschooler to throw a ball or play soccer would Sho\;‘\}ypersensmve to §mells, tastes, and textures. In_these
him the mechanics of the skill once and when he  children the aversion to most foods and textures is
doesndt master it insta ﬁ%"%m?-eT&eeﬁ%qa%ﬁS; may. rgqylige jnigryegtionby the
throw a ballé. Just asCOh! dRFn®hASHCElERNDeh@ng UL &1
practice, so does learning to eat a variety of foods. deve!qpm_ent specialist and occupation therapist. This
Giving in to the child who only eats a few things, COﬂdItIOﬂ_ is so rare, that we (_:autlc_m you not_to assu_me
saying OMi key doesndt e éhgtaghgd(?@sla foed jayersionglisordgr. Rjcky eptingy |
as saying OMikey candt {SHPelkelyapagsipg phasgwhichcanbg 5 ¢ ¢ g i
their job with feeding, children will learn to do their 2PProached most effectively by honoring the divisio

job with eating. of responsibility and consistently serving the child a

variety of healthy foods.
| Do It Because | Care

Attempts to cater to chiEIoélrg.ﬁté.?F Iijnl];(g m%ﬁ&?@i?lbiowé
comes from a deep pl ace ~oPoSPYYNH ,?%dl_ng,ws;&w.ggnsgggg.gp@, ot

might become hungry when they refuse an entire
meal, but they are learning that the natural
consequence of refusing food is that their tummy fee

*Adapted from Nutrition Edition, Is it Picky Eating or Something
f:;/se?, by Donna Green, R.D.

| MADE IT MY SELF: Vegetable Shake Salad

Set out fixings for a vegetable salad such as lettuce, spinach, halved cherry
tomatoes, shredded carrots, sliced mushrooms, bell pepper strips, and sliced

radishes. Let the children choose the ingredients they would like, toss them in a
plastic baggie, pour in a little dressing, seal and shake it up! Pour contents onto a
plate or eat right out of the bag. 670052




A Weekodos Wort ksw0f Meal | de
MEALS Monday Tuesday Wednesday Thursday Friday
Coffee Cake (45) Hot Cereal (33) Pizza Crust (42) Wheat Bread (30) Cold Cereal (32)
BREAK- Tomato/Vegetable
FAST Peaches (27) Bananas (04) Oranges (25) Pears (28) Juice (75)
Milk (5) Milk (5) Milk (5) Milk (5) Milk (5)
* Yogurt (104) English Muffin (10) Granola Bars (53) | Cheddar Cheese (74 Muffins (104)
AM SNACK : .
Apples (01) Milk (5) el B('gg;jed Juic  Grapes (18) Milk (5)
Pork Roast (47) Chlcke?glg;a rk Meat * Lentils (88) Pork Sausage (48) Beef Franks (01)
Stuffing/ Dressing L i K .
(85) Biscuits (02) Saltine Crackers (37) Brown Rice (72) Hot Dog Buns (16)
LUNCH
Butternut Squash Stewed Tomatoes
(162) Cabbage (217) (224) Lettuce (183) Peas and Carrots (207)
Pears (28) Pineapple (30) Grapes (18) Fruit Cocktail (14) Peaches (27)
Milk (5) Milk (5) Milk (5) Milk (5) Milk (5)
Snack Crackers (43) String Cheese (84)| Peanut Butter (103)| Cake/Brownie (113)| Bread Sticks (03)
PM SNACK
Milk (5) Oranges (25) Apples (01) Milk (5) Tomato Sauce (230

Good Morning Smoothie

1 pkt. strawberry flavored instant oatmeal
1 C. milk

1/2 C. vanilla yogurt

3/4 C. banana, sliced and frozen

In a blender, add dry instant oatmeal; process until
ground into a fine powder. Add remaining
ingredients; blend until smooth. Pour equal
amounts into 4 glasses and serve.

Yield: 4 servings at snack

Serving Size2/3 cup at snack

Meal Component (MM#): 1/2 oz. meat/meat alternate (104)
at snack

Snack Menu SuggestionGood Morning Smoothie and Apple
Slices

Creditable Note

Sweetened cereals (with more than 10 grams of
sugar/serving), doughnuts, sweet rolls, granola/
breakfast bars, cookies, cakes,
cobblers, crisps, and bread/rice
puddings are foods high in sugar

and some are high in fat. Itis
recommended that these types of
foods be served no more than
2 times per week.

N~/

* See recipes below.

Slow Cooker Beef Barley Lentil Sod

'1 Ib. lean ground beef

:1 C. onion, chopped

12 C. cubed potatoexc(ipleces)
11 C. chopped celery

11 C. chopped carrot

11 C. dried lentils, rinsed

1 1/2 C. medium pearl barley
18 C. water

1 2 tsp. beef bouillon granule
1 1 tsp. salt

:2 (14.5 0z.) cans stewed tomatoes

I
- In a nonstick skillet, cook beef and onion over medlum f
-|s no longer pink; drain. Trargiertslavs cooker. Layer
IWlth potatoes, celery, carrots, lentils and barley. Gombn
Ibounlon salt and-peEpper; pour over vegetables. Oover |
Icook on low for 6 hours or until vegetables and barley a
IAdd the tomatoes; cook 2 hours longer. !

1
| Yield: 6 s e SewingnSkeup A '
| Meal Component MMZ)oz. meat/meat alternate (88), 1/4 cuﬁo vege
I(224)

: Lunch/Supper Menu SuBdestioooker Beef Barley Lentil Soup Salti
|Crackers Grapes, and Milk
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January is National Oatmeal Month

Keep the oatmeal handylix oatmeal into homemade meatballs or meatloaf to help meat holds its shape be
cooking. A Make a unique pie crust by wusinm oat
muffins, pancakes, and bread to add a nutty fDdravc

morning bOWl Of Oatmea_lll""""""""""""".""."""."""""""""""""".6"".E""uu.uluei ....................................................................... ;
s atmeal Clay '

: Mix 1/4 cup of water, 1/2 cup of flour, and 1 cup of oatmeal together in a bowl. }If the
Oatmeal Soap sticky, add a bit more flour. Turn out on a floured surface anebkneaddsr 3 :
(Kids love this part almost as much as playing with it later!) Stiyfet icosteéier. :
Materials Needeti2 cup You can mix in a few drops of food coloring for more clay varieties! ;
OatmeaL 1/2 Cup Sma” soap NN N R R NN RN AN AR R AR RN AR NN AR NN EENENEEEEEEAEEEEEEEEEEEEEEEEREEEEES
pieces, 1 1/2 tablespoons cooking oll,

1 tablespoon water, blender, fabric and ribbon

Congratulations
Mary Boerseri Grand Island,
)\ for submitting your November cl

Place small soap pieces into a blender and add oatmeal. \

mixture until it has reached a grainy consistency. Pour the
into a bowl and remove any large pieces of soap. Add oll
mix with hands. Form soap into a firm ball and let set until \—' oefore December 4th. Submit your

2 hours). Wrap oatmeal soap ball in fabric and tie with ribf \_claim before the 4th of the mont

as a gift. eligible to receive a prize!

CONGRATULATIONS!
Unfortunately no one found their provider number in the November newsletter. There are 5 provider
numbers hidden in this issue . If you find yours, call our office to claim your prize. Your name will appear
in the March issue of the Child Care Outreach




