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2010 Client Satisfaction Survey Results 
�
Thank you to all our providers who completed the Client Satisfaction Survey!  In every area 
assessed the Family Service Child Care Food Program scored above 95%.  We are continually 
striving to improve the quality of our program.  Your input is greatly appreciated. 
 
Here are some comments you wrote: 

�� I have found the CCFP very helpful, 
especially the master menu because I 
know then that I am feeding the kids all of 
the food components that I am supposed 
to.  I use the master menu all of the time.  I 
also find the inservice worksheets to be 
very helpful and it is nice that we can do 
them at home.  Thank you so much for 
having such a GREAT program for child 
care providers! 

 
�� My Consultant is a wonderful consultant.  

Always look forward to her visits.  Without 
the CCFP it would be very hard for me to 
be able to buy the great nutritious food I 
buy for the kids.  The reimbursement 
checks really help me a lot at the grocery 
store.  Thanks! 

 
�� I really like your "user" friendly web site for 

claims each month.  It is so easy to use 
and organized quite well!  When I have 
questions, the staff at your dept. is always 
accessible and very helpful!  Thank you! 

 
�� Calendar is essential to my daycare!  I 

sincerely doubt that I could operate my 
daycare without the record keeping 
organization of the calendar!  Color coding 
all my part time children in and out makes 
it easier to keep track also. 

 
�� I have been on the Family Service Food 

Program a long time.  I love it.  It is very 
helpful and beneficial for me; the extra 
money really helps me out with groceries. 

 
�� The in home studies that you offer for 

credit hours, they really have great info. 

�� I feel all of my needs are being met and in 
a timely manner.  Thanks for a great first 
year. 

 
�� LOVE the calendar!  It keeps me up to 

date and very organized.  Makes my 
paperwork for taxes so easy. 

 
�� My Consultant is always so helpful and 

encouraging.  I always feel excited to see 
her, never worried because she has 
trained me to feel confident in what is 
expected of me.  Thanks for all your hard 
work! 

 
�� I'm very pleased with everything your 

program does for us providers.  We are so 
lucky to have someone care about what 
we are doing for caring for little ones.  And 
helping to improve our learning skills with 
new recipes and many great tips on 
business and other important items we 
should know.  Your program is excellent 
and keep up the great work.  It makes it 
worthwhile day caring when we have help 
from learning new information from 
FSCCFP.  Your newsletter is great.  Look 
forward to it coming every month.  So 
interesting and great advice. 

 
�� I really appreciate everything the Food 

Program does for me.  Whenever I need 
anything I receive it immediately.  My 
Consultant is awesome.  She has been my 
"Food Lady" for a long time.  The kids love 
it when she comes to visit.  Thank you for 
the newsletter, it has great ideas and 
recipes. 
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BUILDING TOMORROW 
CLASS SCHEDULE 

 
 

EAT WELL FOR LE$$ 
*(CC AREA:  Health, Safety, & Nutrition) 

June 10, 2010 ����  7:00 p.m. - 9:00 p.m. 
Cost is FREE. 

 
SCIENCE IS EVERYWHERE 

*(CC AREA:  Planning Learning Experiences/
Curriculum) 

June 17, 2010 ����  7:00 p.m. - 9:00 p.m. 
Cost is $5.00. 

FREE to Family Service CCFP participants. 
 

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

June 19, 2010 ����  8:30 a.m. - 4:30 p.m. 
Cost is $40.00. 

Pre-registration is required. 
 
 

These classes are held in Lincoln. 
Contact your Consultant or the Lincoln office  

for more information on inservices in your area. 
 

 
 

*(CC=Core Competency)�
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Homes Collecting Mixed Tier Rates  
 
Parent Income Eligibility Applications are good for 12 
months (1 year).  Many applications that we have on file 
will be expiring at the end of June.  In order to avo id a 
lapse in Tier 1 rates, a new application must be 
completed and on file before the end of July. 
 
In mid-June, current mixed tier rate homes will be m ailed 
new income eligibility applications along with envelop es.  
Please have your parents fill out the applications and 
return them directly to Family Service in the envelo pes 
provided by July 15, 2010.  Applications CANNOT be 
back dated, so in order for your application(s) to be 
effective it must be in our office the month for wh ich you 
are claiming. 
 
Please remember that all income application information 
is confidential.  We CANNOT release any information 
about whether or not a family qualifies or even if the y 
returned an application to us.   
 
If you are currently collecting all Tier 2 rates and  think 
some of your families in your care may qualify for Tier 1 
rates, please contact our office to request parent income 
applications be sent to you. 
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Bruschetta 
 
1 lb. (plum) roma tomatoes, diced 
1/3 C. chopped fresh basil 
1/4 C. shredded Parmesan cheese 
2 cloves garlic, minced 
1 T. balsamic vinegar 
1 tsp. olive oil 
1/4 tsp. salt 
1/4 tsp. black pepper 
1 (12 oz.) loaf of French bread 
 
In a bowl, combine all ingredients 
except bread; toss to coat.  Slice 
bread into 12 equal-sized slices 
and toast them lightly.  Serve 
tomato mixture on top of toasted 
bread. 
 
Yield:  24 servings 
Serving Size:  1/2 slice bread with tomato 
mixture 
Meal Component (MM#):  grain/bread (12) 
 
Snack Menu Suggestion:  Bruschetta and 
Milk 
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Blueberry Yogurt Muffins 
 
2 C. all-purpose flour 
1 C. sugar 
1 tsp. baking soda 
1 tsp. baking powder 
1 (8 oz.) ctn. blueberry yogurt 
 
Stir together flour, sugar, baking soda and baking powder.  
In a separate bowl, combine yogurt, egg, vanilla, butter, and 
blueberries.  Stir mixtures together until combined; batter 
will be very thick. Scoop equal-amounts of batter into 12 
greased muffin cups.  Bake at 350°F for 22-25 minutes. 
 
Yield:  12 servings 
Serving Size:  1 muffin 
Meal Component (MM#):  grain/bread (104) 
 
Breakfast Menu Suggestion:  Blueberry Yogurt Muffins, Bananas, and 
Milk 

Mexican Lasagna 
 
1 C. onion, chopped 
1 T. vegetable oil 
1 clove garlic, minced 
3 C. shredded cooked chicken 
3 (10 oz.) cans red enchilada sauce 
2 eggs 
1 (15 oz.) ctn. ricotta cheese 
1/2 C. fresh cilantro, minced 
12 no-cook lasagna noodles (12 oz.) 
4 C. (16 oz.) shredded Mexican cheese blend 
 
In a large skillet, cook onion in oil over medium heat until 
tender.   Add garlic; cook 1 minute longer.  Stir in chicken 
and enchilada sauce.  Bring to a boil.  Reduce heat; 
simmer, uncovered, for 5 minutes or until slightly thickened.  
Meanwhile, in a small bowl, combine eggs, ricotta cheese 
and cilantro.  Spread 3/4 cup chicken mixture into a greased 
9x13-inch baking dish.  Layer with three noodles, 2/3 cup 
ricotta mixture, 3/4 cup chicken mixture and 1 cup shredded 
cheese.  Repeat layers twice.  Top with remaining noodles, 
sauce and shredded cheese.  Cover and bake at 375°F for 
30 minutes.  Uncover; bake 10-15 minutes longer or until 
bubbly.  Let stand for 10 minutes before cutting into 24 
equal-sized pieces (6x4).  
 
Yield:  24 servings 
Serving Size:  1 piece 
Meal Component (MM#):  1 1/2 oz. meat/meat alternate (22), grain/
bread (61), 
 
Lunch/Supper Menu Suggestion:  Mexican Lasagna, Corn, Honeydew 
Melon, and Milk 

1 egg, beaten 
1 tsp. vanilla extract 
4 T. butter, melted 
2 C. blueberries 

430097 
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Did you Know THIS about  
Smoothies?  
Smoothies are refreshing, fruity and 
satisfying, but what about those store 
bought, ready-made smoothies?  Are these 
smoothies the health-in-a-bottle as they 
claim to be or are they the nutritional 
equivalent as a milkshake?  What about 
restaurant smoothies? 
 
Many store bought smoothies follow through on their 
healthy promise but you need to know what to watch 
for: 
�   Read the serving sizes.  The ready-made store 
smoothies serving size is eight ounces, most are two 
servings.  If you are fortunate to visit restaurants, 
smoothie sizes range from 16 to 24 large ounces. 
�   Calories.  Some smoothies can add in over 700 
calories per serving due to the added sugar.  These 
calories can really add up if you treat yourself to a 
smoothie weekly. 
��  Other special ingredients.  Fruits are naturally good 
sources of vitamins and fiber, but many smoothies have 
added nutrients.  Keep in mind that you are getting 
nutrients in foods you eat—too much of a good thing is 
possible and can cause toxicity.   
 
Make your own.  The obvious benefit of home-made 
smoothies is that they provide an easy way to get 
children and adults to eat fruits and vegetables.  
Smoothies containing whole fruits deliver fiber in 
addition to vitamins, minerals and antioxidants.  Dairy-
based smoothies also assist in meeting daily milk or 
protein requirements.  
 
Perks and Tips of home-made smoothies. 
�   Smoothies are easy to make with a few ingredients. 
�   Smoothies make good use of extra or overripe fruit, 
which can be stored in the freezer until needed. 
�   Keep peeled banana pieces in the freezer.  They add 
sweetness and a creamy texture to smoothies. 
�   Add yogurt, milk, or wheat germ to smoothies for 
more nutrition. 
�   To thicken and chill smoothies, add ice cubes when 
using fresh fruits.   
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Did you know THAT in WebKIDS you can 
print off a weekly attendance worksheet?  Print a 
few extra sheets to have for your records; you 
never know when your computer might be down 
and your consultant might stop in for a visit.   If 
you have no proof of meals served, you will be 
deducted for those meals.  
 
The worksheet is simple to find.  On the top tool 
bar go to: 
Reports 
   -claim forms 
      -weekly attendance worksheet 
 
One nice feature of the worksheet is that it has 
the children’s names on it. 
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Monday Tuesday Wednesday Thursday Friday 

Bagels (01) * Apple Bread (101) Cold Cereal (32) Pancakes (58) French Toast (13) 

Honeydew Melon (20) Bananas (04) Strawberries (37) Peaches (27) Oranges (25) 

Milk Milk Milk Milk Milk 

Yogurt (104) Biscuits (02) Rice Cakes (76) Granola Bars (53) Snack Crackers (43) 

Cold Cereal (32) Applesauce (02) Apples (02) Milk Grape Juice (60) 

Fish Fillets (37)  Chicken Lunchmeat 
(28) 

Ground Beef (02) Ham (44)  Turkey Breast (52) 

Whole Wheat Bread 
(30) 

Croissants (07) Corn Tortillas (86) Dinner Rolls (25) Brown Rice (72) 

Lettuce (183) Fresh Tomatoes (174) Lettuce (183) 
Tomato 

Corn (167) Peas (222) 

Applesauce (02) Spinach (223) Fruit Cocktail (14) Cantaloupe (08) Mandarin Oranges 
(21) 

Milk Milk Milk Milk Milk 

Cottage Cheese (77) Colby Cheese (76) * Bananas (04)  Muffins (104) Strawberries (37) 

Pears (28) Bagels (01) Graham Crackers (35) Grapes (18) Milk 

MEALS 

 

BREAK-
FAST 

 

AM SNACK 

 

 

 

LUNCH 

 

 

PM SNACK 

 

A Week’s Worth of Meal Ideas 

* See recipes below. 

Apple Bread  
 

1 3/4 C. apples, peeled & finely diced 
1/2 C. sugar 
1/3 C. vegetable oil 
2 eggs 
3 T. milk 
2 1/4 C. all-purpose flour 
1 tsp. baking soda 
1/2 tsp. baking powder 
1/2 tsp. cinnamon 
1/4 tsp. nutmeg 
1/4 tsp. salt  
 
In a large bowl, mix apples, sugar, oil, eggs and milk; set 
aside.  In a separate bowl, combine flour, baking soda, 
baking powder, cinnamon, nutmeg and salt.  Add the flour 
mixture to the apples mixture and mix well.  Pour into a 
greased and floured 9x5x3-inch loaf pan.  Combine brown 
sugar and cinnamon to make topping and sprinkle evenly 
over batter.  Bake at 350ºF for 30 minutes covered loosely 
with foil.  Then remove foil and bake 30 additional 
minutes.  Remove from pan and cool on rack.  Cut into 9 
equal-sized slices. 
 
Yield:  18 servings 
Serving Size:  1/2 slice  
Meal Component (MM#): grains/breads (101) 

Topping: 
1/8 C. brown sugar 
1/4 tsp. cinnamon 
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Yield:  4 servings at snack 
Serving Size:  1 cup at snack 
Meal Components (MM#):  1/2 cup milk (6) at snack , 1/2 cup fruit 
(04) at snack 

Apple seeds contain cyanogenic glycosides so 
avoid ingesting them; if enough seeds are 
swallowed, it can be fatal. 
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BOOKS 
 

My Baseball Book 
by Gail Gibbons 

 

This is Baseball 
by Margaret Blackstone 

 

Baseball A-B-C 
by DK Publishing 

Play Ball Baby! 
 

Roll a soft ball to a baby and 
encourage him to “catch” it.  At 
first he might simply touch the 
ball.  Eventually his hands will 
find it.  Before long, he will even 
roll it back.  Encourage the 
crawling baby by rolling the ball 
slightly beyond him.  He’ll be on 
the move to get it. 

Congratulations  
Diane Williamson of Bartlett, NE 

for submitting your April claim before 
May 4th.  Submit your claim before the 
4th of the month to be eligible to receive 

a prize! 
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