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New Milk Requirements

Effective immediately: children two (2) years of age or older must be served one
of the following:

o Fat-free (skim) or Low-fat (1%) milk

o Fat-free or Low-fat lactose reduced milk

o Fat-free or Low-fat lactose free milk

o Fat-free or Low-fat buttermilk

o Fat-free or Low-fat acidified milk

Milk served must be pasteurized fluid milk that meets State and local standards,
and may be flavored or unflavored.

Whole milk and reduced-fat (2%) milk may NO longer be served to children
over two years of age. However, if you have a child over two years of age in
your care that has a medical or special dietary reason that would require them to
receive whole milk or reduced-fat (2%) milk, a medical statement must be
submitted to our office and on file.

Children that are 1 year old and up to the day they turn 2 years of age, may still be
served whole milk, reduced-fat (2%) milk, low-fat (1%) milk, or fat-free (skim) milk.

(continued on pg. 5)

Make Drinking Water Available

Effective immediately: A new provision requires family day care homes participating in
CACFP to make drinking water available to children, as nutritionally appropriate.
Throughout the day, including at meal times, water should be made available to children
to drink upon their request, but does not have to be available for children to self-serve.
While drinking water must be made available to children during meal times, it is not
part of the reimbursable meal and may not be served in lieu of fluid milk.

Water can be made available to children in a variety of ways which include but are not
limited to: having cups available next to the kitchen sink faucet, having water pitchers
and cups set out, or simply providing water to a child when it is requested.

~Bvery child deserves to be well fed and well Led.
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Direct Deposit should be transferred.

KEEP IN MIND

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

JULY 25th
Last day late JUNE and MAY
claims will be accepted.

JULY 19th
CCFP checks should be mailed.

JULY 20th

Upcoming Inservice

“Journey Through CACFP”
Fairbury, NE « July 12, 2011

Watch your mail for more information on
upcoming training opportunities.

In observance of Independence Day, Family Service
will be closed Monday, July 4, 2011. Please keep in
mind, your June CCFP claim is due in our office
% on the 4th by 5:00 p.m. Any claims received
after July 4th will be processed as a LATE claim
which will delay your reimbursement.
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BUILDING TOMORROW
CLASS SCHEDULE

CPR/FIRST AID
*(CC AREA: Health, Safety, & Nutrition)

July 16, 2011 = 8:30 a.m. - 4:30 p.m.
Cost is $40.00.
Pre-registration is required.

BY THE SEA
*(CC AREA: Planning Learning Experiences/Curriculum)

July 21,2011 = 7:00 p.m. - 8:30 p.m.
Cost is $5.00 or
FREE to Family Service CCFP participants.

STORY BAG MAKE & TAKE
*(CC AREA: Planning Learning Experiences/Curriculum)

July 28,2011 = 7:00 p.m. - 8:30 p.m.
Cost is $5.00 for supplies due with registration.

These classes are held in Lincoln. Contact your Consultant or the
Lincoln office for more information on inservices in your area.

24 42442222222 2222222 24
2422222222222 2222 2 2 2 2 ¢

*(CC=Core Competency) ’
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WELCOME NEW PROVIDERS
TO THE FAMILY SERVICE CHILD CARE FOOD PROGRAMI!

Brittany Altic of Lincoln
Terry Anderson of Lincoln
Arinda Davison of Lincoln
Tracy Erwin of Omaha

Cindy Grimes of Grand Island
Caressa Harris of Omaha
Jennifer Hogan of Lincoln
Melissa Mertz of Aurora
Maria Meza of Lincoln

Marilyn Pargo of Omaha

Amber Pond of Omaha

Unique Sauls of Omaha

Jessica Schleichardt of Grand Island
Ann Stubbs of Norfolk

Chatia Swift of Omaha

Vickie Trease of Neligh
Jean Venne of Lincoln




CCFPUPDATES & REMINDERS

Claiming School-age Children During the Summer: It is very important to mark your school-age children out of
school for summer break on your Child Calendar for WebKIDS providers or on your Claim Information Form for scannable
menu providers. You will need to complete this process for your May, June, July, and August claims in order for you to
receive reimbursement for am snacks or lunches during these months for your school-age children. If you have questions
on how to complete this information or you just want to make sure you are completing it correctly PLEASE contact us at
(800) 642-6481 and we would be happy to help you so you can avoid loss of reimbursement.

————

———

Client Satisfaction Survey: We are inviting you to participate in our annual client
satisfaction survey. If you haven’t done so yet, please type the following link into your web
browser to complete our survey before July 15, 2011. https://www.surveymonkey.com/s/

YWXK9D5 (If you do NOT have internet access, contact our office and we can mail you a paper
survey to complete.) Your feedback is important to us, so we can improve our program for you!

Notification of Meals Off-Site: All providers must notify our office or their Consultant in
advance, anytime that they will be out of their home during meal time and claiming that meal
away from home. If your Consultant makes a home visit at a mealtime and you are not home and
did not notify us, the meal that would have been served during the home visit will be disallowed if

claimed.

Days Off or Schedule Changes: Are you taking a summer vacation? Closing your child care for a few days off?
Changing your operating hours or mealtimes? If you will be doing any of these this summer, please be sure to contact our
office or your Consultant in advance. If you don’t you are out of compliance with CACFP regulations and could result in

corrective action.

Feeding Infants
Home Study Lesson

If you’d like to learn more on how to
appropriately feed babies in your care as
they change and develop this is the

INCOME ELIGIBILITY GUIDELINES
July 1, 2011 — June 30, 2012

Below are the NEW Income Guidelines effective July 1, 2011. If you are

currently receiving Tier 2 rates and believe that your household meets the
guidelines below, please contact our office for an Income Eligibility Application
and information on how to apply for Tier 1 rates.

Home Study Lesson for you. It also Household Size Household Income

answers some of the common questions Twice | Every

many have on infant development, Annual |Monthly | per Two | Weekly
nutrition for babies, feeding practices, Month | Weeks

food preparation, safe food handling, 1 20,147 1,679 840 775 388
and choking prevention. 480102 5 27214 | 2,268 1,134 1,047 554
This Home Study Lesson 3 34,281 2,857 1,429 1,319 660
is worth 3 credit hours 4 41,348 3,446 1,723 1,591 796
and available for 5 48,415 | 4,035 | 2,018 | 1,863 932
check out from our 6 55482 | 4,624 | 2,312 | 2,134 | 1,067
office by calling us at

(402) 441-7924 or (800) 642-6481. / 62,549 | 5,213 2,607 2,406 1,203
Providers with internet access can also 8 69,616 5,802 2,901 2,678 1,339
downloaq it frqm our agency web site; For each additional

www.familyservicelincoln.org. family member add: | 7,067 589 295 272 136
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Food For Thought

by Darlene Bantam, DTR

New Milk Requirements
(continued from front page)

Non-dairy Beverages

For participants who cannot consume fluid
milk due to medical or other special dietary
needs, other than a disability, non-dairy
beverages may be served in lieu of fluid
milk.

Non-dairy beverages must have the same
amount of nutrients in milk for:

« Calcium

« Protein

e Vitamin A

e Vitamin D

« Other nutrient levels found in cow’s milk

Acceptable milk substitutes available in
Nebraska include (per Nebraska
Department of Education Nutrition
Services):
« Lactose free milk
« Pacific Brand Ultra Soymilk (Plain &
Vanilla)
« 8th Continent Original Soymilk
« Pearl Organic Soymilk (Chocolate &
Creamy Vanilla)

Parents or guardians may now request in
writing non-dairy milk substitutions, as
described above, without providing a
medical statement. As an example, if a
parent has a child who follows a vegan diet,
the parent can submit a written request to
the child’s caretaker asking that soy milk be
served in lieu of cow’s milk. The written
request must identify the medical or other
special dietary need that restricts the diet of
the child. Such substitutions are at the
option and the expense of the facility.

For more information contact our
Nutritionist, Darlene Bantam, DTR. Phone:
(402) 217-6030 or Email: fslincne@aol.com

Find Energy $avings in the Kitchen

There are several ways to avert unnecessary energy use in the kitchen.
Consider a few of these tips:

Refrigerators and Freezers are some of the larger energy consumers in
your house, and they often account for as much as 15% of your home’s total
energy usage. Help your refrigerator and freezer to operate efficiently by
keeping the doors closed as much as possible. Note, however, that leaving
the door open while you take out the items is more efficient than opening
and closing the door several times.

Keeping the refrigerator and freezer full is also more energy efficient.

The mass of cold items inside reduces the appliance’s temperature recovery
time after the door is closed. Be carful not to cram them so full that cool
air cannot properly circulate around the food.

Ovens when used to slow cook meats that will roast for hours; there is no
need to preheat them. As a general rule, unless you are baking breads or
pastries, you usually do not need to preheat.

)

Do not open the oven door to take a peek! Instead, turn on
- the oven light and check on the cooking through the

window. Slightly opening the oven door lowers the
temperature inside by as much as 25 degrees. That
increases cooking time and wastes energy.

Self-cleaning ovens use less energy for normal cooking

023792 because of the higher insulation levels built into them.
Consider using the self-cleaning feature right after using your oven, to
take advantage of the residual heat.

Stovetops When cooking on the range top, match the size of pan to the
heating element. More heat will go into the pan and less will be lost in the
surrounding air. Clean burners and reflectors provide better heating while
saving energy. If you need new reflectors, buy quality ones. The best on
the market can save as much as one-third of the energy when compared to
dull, non-reflective pans.

Other Ways to Cook Do not overlook alternative cooking appliances. Fast
and efficient microwave ovens use around 50% less energy than
conventional ovens, and they do not heat up your kitchen. They are
especially handy and energy efficient when heating leftovers.

Slow cookers (crock-pots) are perfect for many dishes. On average, they
will cook a whole meal for about a dime’s worth of electricity. Also,
electric skillets can efficiently steam, fry, saute, stew, bake, or roast a
variety of food items, and some can double as serving dishes. If you are
baking or broiling small food items, a toaster oven is ideal because they
use, on average, one-third the energy of a bigger oven.

*Adapted from Rural Electric Nebraskan, November 2010




vegetables that you buy at the you to try a new fruit or

e = store are picked when they are vegetable.
V|S|t a unripe or under-ripe and must o  Great for Kids. Farmers’
° be shipped thousands of miles markets are a great place to
I:armers before it even get to the store. take your family or children to
Ma rket The fresher the produce is, the get exercise and to learn about
better it tastes and the more where many of the foods we eat
nutrients it will contain. come from. Children are more
Farmers' markets are a Vitamins and mineral content of likely to try a new food if they
great place to find the freshest fruits fruits and vegetables slowly get to pick it out and help
and vegetables. They are also a decrease the longer they are prepare it. Vendors may offer
great place to sample some unique stored before eaten. samples of their items which can
foods you may never have the e You Can Ask Questions. When be a great opportunity for kids
opportunity to buy. Some even sell checking out a vendor’s items to taste new foods without
home-baked breads and farm fresh you can ask them how they feeling pressured.
eggs. There are many benefits to grew their produce (with or e Going Local. Buying locally
visiting a farmers’ market: without pesticides, etc.) They helps support your local
e [It’s Fresh! Most items sold at a often will also share some economy and others that live in
farmers market are locally cooking or serving ideas of the your community. Itis also a
grown, within 50 miles and items they are selling. Many great place to socialize and get
picked hours before they are vendors will have a recipe to to know the businesses that
sold. Often the fruits and share with you that will inspire serve your area.
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Creditable Note: Popsicles

Commercial popsicles are NOT creditable on the CACFP. However, homemade popsicles are
creditable if made from 100% juice. Although frozen, these are considered a beverage and may
not be served with milk or juice as the only other component for a snack.

POPCPOROPEREREPCRCRCPERORCRCRERPCPCRCRDERERECRS

Peaches & Cream Pops . Tangy Baked Pork Chops
1 (29 0z.) can peaches, drained E 1 T. soy sauce
1 C. peach yogurt 12 T. vegetable oil
2 tsp. lemon juice 11 T. Worcestershire sauce
11 tsp. lemon juice
Combine all ingredients in a blender or food 12 T. brown sugar
processor; blend until smooth and well combined. 2T ketchup

Pour into 6 paper cups and place wooden craft sticks 1 1 |b. boneless pork chops, trimmed
in center of each. Freeze overnight. Remove from '
the freezer 5 minutes before serving.  In a small bowl, thoroughly blend soy sauce, oil, Worcestershire,

, , : lemon juice, sugar, and ketchup. Place pork chops in a medium
Yield: 6 servings at snack | greased baking dish, and spread with 1/2 the sauce. Bake at 350°F
Senving Size: 1 popsicle at snack 1 for 30 minutes. Turn, and spread with remaining sauce. Continue
Meal Component (MM#): 1/2 cup fruit (27) at snack : : e y G .p 9 '

, baking 30 minutes, or until internal temperature of the chops has
Snack Menu Suggestion: Peaches & Cream Pops and Pretzels | reached 160°F.

| Yield: 7 servings
| Serving Size: 1 1/2 oz. pork chop

:Meal Component (MM#): 1 1/2 oz. meat/meat alternate (45)

1

| Lunch/Supper Menu Suggestion: Tangy Baked Pork Chops, French Bread,
:Zucchini Squash, Cherries, and Milk




THIS, THAT, & MORE!

by Vicky Heyen

: Did you know THIS about

: Watermelon?
EThough watermelon is

: commonly considered a
Efruit, it is actually a
: vegetable. It is a member

Eof the cucumber family and

« related to the gourd.

utrition: Watermelon is a low-calorie, nutrient-

a Zz

ense food packed with vitamins A,B;, Be, C and

3

anganese. It is also a concentrated source of
lycopene, second only to tomatoes. Watermelon
also contains potassium, which is believed to help
control blood pressure.

Watermelons stored at room temperature deliver
more lycopene and beta carotene than refrigerated
or fresh watermelons. To reap the most benefits,
store watermelon at room temperature until ready

+

o cut.

=

atermelon contains 92 percent water and can
uench thirst.

Ke]

Selection and Storage: Select watermelon that
has a smooth surface and a cream-colored

c

nderbelly. If, when cut in half, there are white

[%))]

treaks and/or white seeds in the flesh, the

=

atermelon is not fully ripe. Once at home, place
he fruit in a cool, well-ventilated place until ready

+

o cut for up to two weeks.

over cut watermelon with plastic wrap to prevent it

> 0

rom drying out and from absorbing the odors of

o

ther foods. Cut watermelon can be kept covered in

Tt

he refrigerator for three days.

WATERMELON SAFETY
The knife used to halve a melon can transfer
foodborne illness causing pathogens, such as
Salmonella, directly onto the fruit. To prevent
foodborne illness, wash the whole melon in
cold running water; one can also otherwise
wash it with a wet cloth to remove any
surface dust and insecticide/fungicide
residues.

@

Serving Tips
e Fresh watermelon is best eaten as it is,
without any additions, to experience its
delicious, natural taste.
e Cubes or sections of the melon are a great
addition to fruit salad. Top wedges with ice
cream!
e Jam, sorbet, fruit cocktail, and juice are som¢
nutritious and delicious recipes you can make
with melons. 090507
e Use a melon baller for a mesfee way to cut
and serve watermelon.

e The seeds are roasted and eaten as a snack i

some Asian countries.




A Week’s Worth of Meal Ideas

MEALS Monday Tuesday Wednesday Thursday Friday
Cold Cereal (32) Bagels (01) Pancakes (58) French Toast (12) Toaster Pastries (48)
BREAK- 100% Apple Juice Pears (28) Peaches (27) Grapes (18) Oranges (25)
FAST (52)
Milk Milk Milk Milk Milk
AM SNACK | Cottage Cheese (77) Peanut Butter ( 103) Muffins (104) Cookies (34) Sunflower Seeds (106)
Peaches (27) Apples (01) Pineapple (30) Milk * Watermelon (41)
Whole Chicken (33) Tuna (42) Chicken Nuggets (30) Ground Beef (02) Pork Chops (45)
Brown Rice (72) Macaroni & Cheese Wheat Bread (30) Taco Shell (88) Dinner Rolls (25)
(63)
LUNCH Broccoli (158) Peas (222) Corn (167) Lettuce (183) Potatoes (221)
Grapes (18) Applesauce (02) Watermelon (41) Refried Beans ( 71) Fruit Salad (15)
Milk Milk Milk Milk Milk
PM SNACK Yogurt (104) Egg (102) Flour Tortillas (87) Wheat Crackers (38) | Graham Crackers (35)
* Watermelon (41) English Muffin (10) | Cheddar Cheese (74) Cucumbers (168) 100% Juice Popsicles
(32)
* See recipes below.
. 520107
Red, White, & Blue Sundaes
4 C. watermelon balls S

2 C. fresh blueberries
3 C. vanilla yoqurt

Gently combine watermelon balls and blueberries in

a bowl. Portion 1/2 cup of mixture into sundae
cups. Top each with 1/4 cup of yogqurt.

Yield: 12 servings at snack
Serving Size: 1sundae at snack

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

at snack, 1/2 cup fruit (41) at snack

Snack Menu Suggestion: Red, White, & Blue Sundaes and
Water

" Watermelon Raspberry Lemonade ]

i 6 C. watermelon cubes (seeds removed) Il

1 C. water

1/3 C. sugar
1/2 C. lemon juice

* 1/4 C. raspberries

Place watermelon, raspberries, and water in a
blender or food processor, cover and blend until

U% smooth. Strain through fine mesh strainer into H

hour.

pitcher. Stir in sugar and lemon juice until sugar
dissolves. Refrigerate until chilled, about 1

I

I

I

I

I

u

| VYield: 13 servings at snack
ﬂ" Serving Size: 2/3 cup at snack
H Meal Component (MM#): 1/2 cup fruit (41) at snack
I

I

I

I

I

Snack Menu Suggestion: Sunflower Seeds and
Watermelon Raspberry Lemonade
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SQUIRREL ROBBER

Sit with your children around a
blanket, and set out pictures of
picnic foods that have been glued
onto small paper plates. Ask the
children to close their eyes while
you point to one child to be the
Squirrel Robber. Have the Squirrel
take away one of the plates of
food and hide it. When the
children open their eyes, invite
them to guess which food is
missing. Let the first child to
guess correctly be the new
Squirrel Robber. Continue until
everyone has had a turn.

Picnics
(tune: Twinkle, Twinkle Little Star)
Picnics are a lot of fun.

In the nice, warm summer sun.
We can bring good things to eat.
Watermelon what a treat!
Picnics are a lot of fun.

Come on now, I

*replace underlined word with
other picnic food names.

e

Picnic Game
(Have the kids roll a ball to each other chanting)

Going on a picnic.

Won't you come with me?

Please bring something

that begins with letter (A, B, C...etc).

(The one who gets the ball has to think of
something that starts with that letter that they
could bring to a picnic.)

Congratulations
Laurie Ziems of Kearney, NE
g for submittinggoar ®lay claim
before June 4th. Submit your claim
before the 4th of the month to be
eligible to receive a prize!

Unfortunately no one found their provider number in the
hidden in this issue . If you find yours, call our office

CONGRATULATIONS!

September issue of the Child Care Outreach

May newsletter. There are 5 provider numbers
to claim your prize. Your name will appear in the

N




