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Newsletter Update... S
In accordance with Federal Law and S
U.S. Department of Agriculture policy, . R ok
this institution is prohibited from We will no longer be emailing
discriminating on the basis of race, our newsletter to personal
2?102,;?;”’0;0} Olrigiﬂj e %;erjgr email addresses. Our computer
isability. To file a complaint o .
discrimination, write USDA, Director, SYStem is unable to handle the
Office of Civil Rights, 1400 size of the document as well
Independence Avenue, SW, Washington, as the large number of
D.C. 20250-9410 or call toll free (866) roviders it is sent to The
632-9992 (Voice). Individuals who are p . :
hearing impaired or have speech Child Care Outreach newsletter
disabilities may contact USDA through will continue to be available
the Federal Relay Service at (800) 877- .
) on our agency website at
8339; or (800) 845-6136 i } i
www.familyservicelincoln.org,
: . as well as a link broadcast
Famlly Service through the Minute Menu
Cl’)lld Care FOOd Program WebKIDS program.

~Bvery child deserves to be well fed and well Led.


http://www.familyservicelincoln.org/
https://www.surveymonkey.com/s/YWXK9D5

Mark This Date

S M T w T F S

1 2 3 4
5 6 7 8 9 10 | 11
12 | 13 14 15 |16 | 17 | 18
19 | 20 | 21 22 |23 | 24 | 25
26 | 27 | 28 29 | 30

There is always someone to talk to..need
someone to discuss child care issues with or
assistance locating additional resources?

Call our Warm Line 800.642.648I.

KEEP IN MIND

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

JUNE 22th
Last day late MAY and APRIL
claims will be accepted.

JUNE 20th
CCFP checks should be mailed.

JUNE 21st
Direct Deposit should be transferred.
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BUILDING TOMORROW
CLASS SCHEDULE

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

June 2, 2011 = 7:00 p.m. - 8:30 p.m.
Cost is $5.00 for supplies due with
registration.

CPR/FIRST AID
*(CC AREA: Health, Safety, & Nutrition)
June 11, 2011 = 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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WELCOME NEW PROVIDERS
TO THE FAMILY SERVICE CHILD CARE FOOD PROGRAMI!

Mikaela Bloomquist of Wausa
Rosalie Brainard of McCook
Linda Cochran of Ogallala
Chelsea Conway of Lincoln
Angel Davis of Omaha
Jessica Ellis of Cambridge
Cassandra Essien of Omaha
Katherine Garland of Lincoln
Leisa Gracia of Grand Island
Penny Hall of Columbus
Jennifer Hatch of North Platte

Samantha Hawke of Curtis
Mary Logan of Lincoln
Rebecca Moore of Grand Island
Hongly Nguyen of Lincoln
Diana Pirvu of Lincoln

Gina Pritchard of Franklin
Ronald Schaf of Cozad

Jo Slaughter of Lyons

Pamela Stewart of Omaha
Tammy Watson of Kearney




CCFPUPDATES & REMINDERS

ENROLLMENT RENEWAL

Thank you to all of our providers that submitted
their completed Enrollment Renewal Worksheet/
Report by the May 4th deadline. However, any
child who is in your care and was not renewed on
your Enrollment Renewal Worksheet/Report
will need a new child enrollment if you wish to
claim them. Please enroll them on a new Child
Enrollment Form with an enrollment date May
1, 2011 or after. Since these children have been
withdrawn we do not want to know
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their original enrollment date. Please
contact your Consultant or our office if
you have any questions on how to
complete this process. If it is
completed incorrectly this could cause
a loss of reimbursement.

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
avoid 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 mailed new income eligibility
apphcatlons along with envelopes.

‘ Please have your parents fill out the

applications and return them directly to

Family Service in the envelopes provided by July 15,
2011. Applications CANNOT be back dated, so in order
for your application(s) to be effective it must be in our
office the month for which you are claiming.

Please remember that all income application
information is confidential. We CANNOT release

information about whether or not a family qualifies or .

even if they 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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School-Age Children: Please complete the
“School-age children attending AM snack or
Lunch” section on your 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., Summer Break)

and the date(s) (i.e., all

month). WebKIDS providers

must indicate the same

information under the

Manage Child Calendar.

Summer Closings: If you will be closing

your child care for a summer vacation, you are
required to contact your Consultant or our office
in advance per USDA regulations. Doing so
also helps our Consultants plan their Home
Visits more efficiently—Thank You!

Summer Lunch Program: If you are going

to have your child care children participate in the
summer lunch program, you may NOT claim
those meals on CCFP as well.

Mealtimes/Hours of Operation: Summer

often brings many schedule changes; please
notify our office or your Consultant in advance if
your hours of operating your child care or meal
times will be changing.

Internet Claiming is Available: If you

would like to try our web based claiming
program (WebKIDS) contact our office. Please
note that the WebKIDS program is not
compatible with Macintosh (Apple) computers
unless it has a dual platform with a Microsoft
operating system.

Upcoming Inservices |

“Journey Through CACFP”

Papillion, NE < June 8, 2011
Omaha, NE ¢ June 18, 2011

I Watch your mail for more information
- on upcoming training opportunities.

L e e |



Food For Thought

by Darlene Bantam, DTR
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Safeguard the Kitchen

A
L5 Little tots underfoot while cooking can be very dangerous, so consider gating off this
g2 é room during its busy times. You can also keep toddlers safe in a play yard. Never

A handle anything hot with a child around; such spills cause the majority of scalding in
children ages 6 months to 2 years.

— Toxic Shocker
Try these tips to safeguard your kitchen: More than half of the 2.5
million poisonings
B Stove & Oven: Prepare food on the back burners, point pan handles away reported to poison
from the front of the stove, and never leave the stove or oven unattended control centers in 2007
while cooking. An oven lock and stove knob covers are wise purchases too. EETNZINZIs B sTs R Ts (e
B Utensils & Dishes: Put objects with sharp edges, such as knives, scissors, years of age. Acting fast
plastic wrap, and foil dispensers, well out of a child’s reach. Latches or locks JEEEaaiaEIRIRaiiRZNy

for low drawers and cabinets can also help. response time by

B C(Cleaning Supplies: Nearly 12,000 kids under the age of 5 were admitted to programming the poison
the E.R. in 2006 because of cleaning-product-related injuries. The simple fix B3 Neg) BN LS
is latches on cabinet doors where you store these types of items. Buy 222-1222) into your cell
cleaners with child-resistant packaging, and never store chemicals in food or phone and posting it in
beverage containers. your child care.

B Dishwasher: Some swear by using industrial-strength Velcro for securing
dishwasher doors, while others use an oven lock to prevent babies from encountering the sharp
utensils and toxic soap within. Whichever you choose, take care to point sharp objects down in the
utensil basket, and don't fill the detergent dispenser until right before you run a load. 140381

*Adapted from American Baby, January 2011 <
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. GO FOR WHOLE-WHEAT PASTA

®a You know fiber is good for you. It's good for digestion, may help you avoid certain cancers, heart disease, diabetes,
and even help you lose weight. But despite its merits, the average American is still falling short—getting only 14

m grams a day out of the recommended daily amount (25 grams for women, 38 grams for men, and 5 grams + years

By in age for children). Want an easy, delicious way to boost fiber in your diet/ Try whole-wheat pasta.

™ Unlike white pasta, whole-wheat pasta is made from wheat flour that hasn't been stripped of its bran and germ—the
u fiber-contributing parts of the grain that also give it its darker hue. Whole-wheat pastas have the added benefits of
om retaining their magnesium, zinc, and other nutrients. There are many brands of whole-wheat pasta; a few include
additional whole grains, such as barley and rye. Experiment until you find one that has a flavor and texture you like.
B additional whole grai h as barley and rye. Experi il you find hat h fl d you lik

B When it comes to 100% whole-grain pasta, many prefer brands that have a texture similar to white

" pasta and a mild flavor that won't compete with the flavors in a dish. If this sounds like what

o you are looking for, buy pastas made with 100% whole durum wheat flour instead of
astas that are made with a mix of wheat and other whole-grain flours.

- g

u .
By If you prefer to ease into the world of whole-wheat pasta, try a blend. Blends have a
™ varying percentage of whole grain to refined flour. Another option is to mix a whole-

wheat pasta with a white pasta until you become accustom to whole wheat
o pasta. *Adapted from Eating Wel| December 2010
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Selecting dtealthier gfast gfood

Although it's best to limit the
amount of Fast Food or
restaurant food you include in
your diet, here are some hints
to help you select the
healthiest options when you
choose to go out:

Skip the value meals. They may sound like a
great deal...for only a dollar or two, the more you
get. But considering that those extra items are
usually fries and soda, what you're really getting
for a little extra money is a whole lot of extra
calories; about 600 calories plus 20 grams more
of fat and 500 milligrams of sodium.
Let the name be your guide. This is especially
helpful for chicken. A “crispy"” chicken sandwich
is almost always going to be fried, so it will
contain more calories and fat than a “grilled” or
"roasted"” version.
Keep it simple. A fancy name or multiple
toppings are just two clues that the calories, faf,
and/or sodium are high. Mayonnaise can add 40-
100 calories and up to 9 grams of fat, while
cheese can add 60 calories. Plain hamburgers or
sandwiches are usually the best nutrition-wise
choice. Simpler the better.
Do your homework. Use the nutrition
information available on restaurant websites to

. scope out the
~Creditable Note~ heaTThieST sandwich
on the menu before
you find yourself at
the cash register.
Most chain
restaurants also have
nutrition information
available upon
request at their
stores.

Restaurant Meals—
Restaurant food (dine-in or
carry out) may be claimed
for CACFP reimbursement
as long as minimum amounts
are provided for those

foods contributing toward
the meal pattern
requirements. It is
recommended that
restaurant meals be claimed
or served no more than once
per month.

*Adapted from
Environmental Nutrition,
January 2011

Snackin’ Freezer Fruit

12 C. white sugar

C. water

(6 0z.) can frozen orange juice concentrate, thawed
(6 0z.) can frozen lemonade concentrate, thawed
Ib. bananas, sliced

(20 0z.) can crushed pineapple with juice

(10 0z.) pkg. frozen sliced strawberries, thawed

1
2
1
1
1
1
1
1 C. blueberries, fresh or frozen

tIn a 9x13-inch glass pan, dissolve sugar in the water. Add
| remalnlng ingredients and mix well. Cover and freeze until
lSO|Id When ready to serve, let it sit out for about 5 minutes
! ' before attempting to cut. Cut into 18 equal-sized pieces
(6x3)

l Yield: 18 servings at snack
 Serving Size: 1 piece or about 2/3 cup at snack
| Meal Component (MM#): 1/2 cup fruit (15) at snack

I
| Snack Menu Suggestion: Snackin’ Freezer Fruit and Milk

.chk Spaghetti with Meat Sauce

1 8 0z. whole-wheat spaghetti
1 2 tsp. olive oil

1 3/4 C. onion, finely chopped
'1/2 C. carrot, finely chopped
11/2 C. celery, finely chopped
'4 cloves garlic, minced

'1T. ltalian seasoning

'1 Ib. lean ground beef

'1 (28 0z.) can crushed tomatoes

11/2 tsp. salt

11/2 tsp. sugar

18 0z. (2 C.) shredded mozzarella cheese

» Cook spaghetti according to package directions; drain.

' Meanwhile, heat oil in a large skillet over medium heat. Add
L onion, carrot, and celery; cook, stirring occasionally, until
 the onion begins to brown (5-8 minutes). Stir in garlic and
 Italian seasoning; cook for about 30 seconds. Add beef;

, brown and crumble, until no longer pink. Increase heat to
 high. Stir in tomatoes and cook until thickened, 4-6

i minutes. Stirin salt and sugar. Allow to simmer over low

1 heat until ready to serve over cooked spaghetti; top with

| cheese.

1

| Yield: 16 servings

1 Serving Size: 1/4 cup pasta + 1/2 cup meat sauce + 1/4 cup cheese
I Meal Component (MM#): 1 1/2 oz. meat/meat alternate (02), grain/
! \ bread (65), 1/4 cup vegetable (228)

| Lunch/Supper Menu Suggestion: Quick Spaghetti with Meat Sauce,
| Honeydew Melon, and Milk

_______________________________________



THIS, THAT, & MORE!

by Vicky Heyen
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: Did you know THIS

:about Broccoli?
+ Broccoli is loaded with beneficial

s nutrients. It is a good source of /W

Did you know THAT as a family child care
provider you want to be marketing your business on
an ongoing basis? Don't wait until you have
openings to promote your program. Posting a lawn
sign is an inexpensive marketing tool.

-

+ protein, vitamin E, thiamin,
: riboflavin, pantothenic acid,
s calcium, iron, magnesium, phosphorous, and
Eselenium. It is also a very good source of fiber,

s vitamin A, vitamin C, vitamin K, vitamin B, folate,
. potassium, and manganese. One of the most

KAREN'S KARE

Enutrient-dense foods available, it is very low in |_|CENSED
: saturated fat and cholesterol. CHILD CARE
: SELECTING: Fresh broccoli, the bud cluster or lllro:;"gla%;%%/gue

UL, #7191609785

E“tree” parts, should be firmly closed and dark green
:to purple. The stems, or “trunk,” should be light

- green, not pale, hard or dry. Avoid broccoli that is
s starting to open or has uneven yellow-green colors. e You can buy blank yard signs at Kmart,

Wal-Mart, or at local sign shops

+ STORING: Store broccoli unwashed in an open

: plastic bag in the refrigerator for up to a week.
EKeep in mind that broccoli stems toughen with

¢ extended storage. Freezing best preserves

« broccoli’s flavor, color, and nutrients. Broccoli can
Ebe blanched and then frozen for up to one year.

. Leftover cooked broccoli should be placed in a

s tightly covered container and stored in the

: refrigerator for no more than three days.

e Go to www.vistaprint.com where you can
purchase: (prices are estimates)
- Lawn signs (with stand) for $25.97
- Window decals for $11.99
- Car magnets for $19.95
- Bumper stickers for $3.99

e You can make your own signs using a flat piece

¢ PREPARING: Rinse broccoli just before using it. of sheet metal or plywood and waterproof paint

« Most recipes will require you to remove the florets
: from the stem or stalk. Rather than tossing the

. stem, try removing the tough exterior, leaving a
Ecrunchy but tender interior, If serving the broccoli
sraw, try crisping it first by soaking it in cold water
« for about 10 minutes. 510048

Other Issues

Make sure your yard sign is not a hazard to children
or visitors to your home. Before posting a yard sign
check with your county zoning office to find out if
there are restrictions on signage. Many cities will
limit the size of signs and restrict how close they can
be to the street. If you belong to a homeowner's
association look at the bylaws and rules to find out if
there are restrictions about posting signs.

+ Boiling broccoli can cause many of the beneficial

: nutrients to end up in the water and down the drain
. instead of on the serving plate. Try steaming,
Emicrowaving, stir-frying, or even roasting it instead.
: Steaming broccoli causes the least loss of nutrients.

Posting signs about your program can help attract
attention from parents. A car magnet or bumper
sticker may be more effective in a small town where
prospective parents who might see them live close
by.

*Credit: Tom Copeland Blog 12/17/10

SERVING IDEAS: Serve raw or 2-minute blanched
broccoli on a raw vegetable tray. Serve broccoli

+ florets and/or stalks that have been peeled and cut
. into sticks. Low-fat ranch-style dressing makes an
Eeasy dip. Lightly brush cooked broccoli with lemon
:juice, olive oil, margarine or butter. Add chopped,

Ecooked broccoli to omelets or scrambled eggs.

750071
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http://www.vistaprint.com
http://tomcopelandblog.typepad.com/.a/6a0133f3fc5805970b0147e0c66e5b970b-pi

A Week’s Worth of Meal Ideas

MEALS Monday Tuesday Wednesday Thursday Friday
Cinnamon Rolls (44) Cold Cereal (32) Pancakes (58) Wheat Bread (30) English Muffins (10)
BREAK- Apples (01) Bananas (04) 100% Apple Juice Cherries (10) Pineapple (30)
FAST (52)
Milk Milk Milk Milk Milk
AM SNACK Muffins (104) Snack Crackers (43) | Cottage Cheese ( 77) | Graham Crackers (35) | America Cheese (73)
Peaches (27) 100% Grape Juice Pears (28) Honeydew Melon Wheat Crackers (38)
(60) (20)
Ground Turkey (54) Fish Fillets (37) Ground Beef (02) Eggs (102) Roast Beef (15)
Wheat Bread (30) Biscuits (02) Flour Tortillas (87) Muffins (104) Dinner Rolls (25)
LUNCH Cabbage (217) * Broccoli (158) Lettuce (183) * Broccoli (158) Carrots ( 163)
Bananas (04) Peaches (27) Applesauce (02) Strawberries (37) Fruit Cocktail (14)
Milk Milk Milk Milk Milk
PM SNACK Biscuits (02) Peanut Butter (103) Tortilla Chips (112) Yogurt (104) Strawberries ( 37)
010024 Milk Celery (165) Oranges (25) Bagels (01) Milk
* See recipes below.
Broccoli and Brown Rice Casserole feeteeeeseeettta e seeetaraeseeetannneeseeerannnes
' T olve o Easy Broccoli Quiche

1/2 C. chopped onion

6 C. frozen chopped broccoli, thawed
2 C. cooked brown rice

1(10.75 oz) can condensed cream of mushroom soup
2 C. (8 0z.) shredded cheddar cheese, divided

In a skillet, sauté onions in olive oil over medium heat until tender.

Transfer onions to a large bowl and combine with remaining

ingredients except for 1 cup of cheese. Pour into a greased 9x13-
inch baking dish. Top with remaining cheese. Bake uncovered for
1 hour at 350°F.

Yield: 24 servings
Serving Size: 1/2 cup
Meal Component (MM#): 1/4 cup vegetable (158)

Lunch/Supper Menu Suggestion: Baked Fish Fillets, Biscuits, Broccoli,
Peaches, and Milk

: 1 (9nch) unbaked pie crust

:11/2 C. (6 oz.) shredded mozzarella cheese
:2 T. butter

:1 C. onion, minced

: 1 tsp. minced garlic

: 2 C. chopped fresh broccol

: 4 eggs, well beaten

:11/2 C. milk

;1 tsp. salt

:1/2 tsp. ground black pepper
:1 T. butter, melted

Press cheese into bottom of unbaked pie crusiov@ver
: heat melt butter in a large saucepan. Add onions; garlic
: broccoli. Cook slowly, stirring occasionally until the veg
3are soft. Spoon vegetables on top of cheese. Co?mbine
: milk, salt, pepper, and melted butter. Pour egg mzxture
.vegetables and cheese. Bake at 350°F for 30 mmutes

:center has set. Cut into 1Sisefialedges. :

Yield10 servings
: Serving SiZepiece :
: Meal Component (MM#2 0z. meat/meat alternate (102), 1/4'cup
: vegetables (158) :

s Lunch/Supper Menu SugBesjdgroccoli Quiche, Muffins, Strawbern
: and Milk :
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Cool Fun in the Summer Sun =

TINY BUBBLES! GIANT BUBBLES! Drip-Drip-Drop

Start with homemade bubble solution: 3 cups water, This game is wonderful for those hot summer
1 cup dish soap, 1/4 cup corn syrup. Mix all ingredients days outside. It is very similar to duck-duck-

and let sit overnight. goose. The "it" child gets a small cup full of
water. As they pass each child they "drip" a

For bubbles, dip a flyswatter, the plastic O &
ring holder from a six -pack, a green Oea bl L small amount of water on their head saying
strawberry basket, a clothes hanger, and o° "drip". They drop the whole glass of water on

etc., into the solution and shake to have
some bubble fun.

a child who is the next person “it.”

Playground Fun

.. Turn your playground into a water park. Have
“** the children wear swimsuits, and always use
sunscreen on them. Use a soaker hose for very
young children and older children alike. Some
children like the gentle spray better than the
sprinkler like toys. Put a hose on the monkey
bars with a nozzle on very fine spray, like a shower. Provide
big sponges and containers of water that have baby
shampoo in them so they can wash the playground
equipment with bubbles, but no tears.

Congratulations
Sarah Ross of Kearney, 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!

CONGRATULATIONS!
Congratulations to Lillie Akumeh of Lincoln for finding her provider number in the April 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 inthe  August issue of the Child Care Outreach




