
School-Age 
Documentation 

 

Providers must properly document and enroll 
their Transitional Kindergarten (TK) and  
Kindergarten children with FRAMAX to  
ensure that their meals will be reimbursed  
correctly.  Transitional and Kindergarten children  
(enrolled and attending) are able to be served  
lunch, without having to be documented as  
“school-out”. 

 

If you have TK/Kindergarten children, you must 
submit a TK/Kindergarten Letter.  The TK/
Kindergarten Letter supports your ability to claim 
up to one TK/Kindergartener as a school-age 
child in your capacity.  

 

If you have children in care that are 
homeschooled and are in your care all day, we 
need a letter on the Charter school’s letterhead.  
The letter must include:  

 The child's name,  
 Confirmation of homeschool enrollment 
 The current academic year (2018-

2019) 
 

TK/Kindergarten letters and Homeschool 
letters are only valid for the current year.  If a 
child is in TK/Kinder for 2018-2019 then, we will 
still need a new letter next year (2019-2020).  If a 
child is homeschooled for 2018-2019, and again 
the following year, we will still need a new letter 
next year (2019-2020).   

 

If you have any questions regarding school-age 
documentation, please feel free to contact one of 
our FRAMAX offices.  TK/Kindergarten letters 
were mailed out with your ERR’s. If you need 
more, they can be found on www.framax.net. 

Enrollment Renewal 
Reports 

 

Just a reminder, all Enrollment Renewal Reports 
(ERR’s) are due, by August 15, 2018.  If you 
have not submitted yours, please send it in 
now.  If we do not receive your ERR, your 
children will be put in Pending status.   

 
 
 
 

If we do not receive an ERR you will not receive 
reimbursement for meals claimed.   

 
 

 
 

Meal Reimbursement 
Rates as of July 1, 2018 

 
 

   Tier 1  Tier 2 
Breakfast  $1.31  $0.48 
 

Lunch  $2.46  $1.48 
 

Dinner  $2.46  $1.48 
 

Snack   $0.73  $0.20 
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-Claim Due Dates- 
Claims and other program 
documents* are due to FRAMAX on 
the first calendar day of the month, 
after the month of the claim, and must 
be submitted, delivered and/or 
postmarked no later than the 5

th
 

calendar day of the month.  The claim 
and program document due date is 
also included in your signed (pink) 
Standard Agreement.  

 

Late claims are only accepted from 
providers with unusual circumstances 
or hardships.  If a provider is granted 
an extension to file his/her claim, the provider will 
be given a deadline date to file the late claim 
using KidKare. 

 

Providers must notify FRAMAX of a Zero Meal 
Count, if they are not serving and claiming meals 
for the month.  

 

*Examples of FRAMAX program documents 
include (but are not limited to): 
 

 Child Enrollment Reports 

 Holiday Verification Forms 

 TK/Kindergarten Letters 

 Medical Statements 

Provider Recognition 
 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 

 Laura Shoemaker - Lincoln 
 Sanda Figueroa - Tracy 
 Jenny Salazar - Livingston 
 Linda Ackley - Sacramento 

 Matilde Maravilla - Madera 

 Maria Sanchez - Lindsay 

 Maria Baltierra - Porterville 
 Marisol Barajas - Reedley 

 Gracie Smith - Sonora 

 

We know that there are many providers that have 
exceptional practices in their operation of the 
CACFP.  It is only possible, however, to 
recognize a few each month.   
 

Keep up the great work!   
We are proud of everyone.   

You could be next. 

 
 

Ultimo días de reclamo 
El reclamo y otros documentos del programa 

tienen que estar en Framax para el 
primer día del calendario del siguiente 
mes, después del mes del reclamo, y 
debe enviarse, entregarse o enviarse 
por correo a más tardar el quinto (5

th
) 

día del mes. La fecha de vencimiento 
del documento del reclamo y del 
programa también se incluye en su 
contrato (Rosita) estándar firmado. 

 

Los reclamos tardíos solo se aceptan 
de proveedores con circunstancias 
inusuales o con dificultades. Si a un 
proveedor se le concede una extensión 

para presentar su reclamo, se le dará una fecha 
límite para que presente el reclamo tardío 
utilizando KidKare. 

 

Los proveedores deben notificar a Framax de 
Cero Recuento de Comidas, si no están 
sirviendo y reclamando comidas para el mes. 
 

*Ejemplos de los documentos del programa 
Framax incluyen (pero no están limitados): 
 

 Informe de Inscripción de niño 
 Verificación de día festivo 
 Carta de TK/ kindergarten 
 Declaraciones Medicas 

 

We think it is beneficial to our providers to have 
an article for Referrals Needed (for those 
providers that need children in care).  Please 
contact the Modesto office at:  (800) 755-4792 
or fax your information to:  (800) 578-9891.  All 
FRAMAX needs is your name, address, contact 
number, and the age range of children needed 
in your care.  FRAMAX will publish this 
information in our monthly newsletter.  This way 
providers in the area who may be full or 
downsizing their childcare can pass the 
information along to the parents.  
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Working as a TEAM!! 



Whole Grain-Rich Corner 

 
 
 
 

Ingredients: Water, enriched flour (wheat 
flour, niacin, reduced iron, vitamin B1 [thiamin 
mononitrate], vitamin B2 [riboflavin], folic acid), 
whole wheat flour,  vegetable oil (soybean, palm 
and/or canola oil), wheat bran, sugar, eggs, 
contains 2% or less of leavening (baking soda, 
sodium aluminum phosphate, monocalcium 
phosphate), salt, malt flavor, whey, soy lecithin. 
Vitamins and Minerals: Calcium carbonate, 
vitamin A palmitate, reduced iron, vitamin B6 
(pyridoxine hydrochloride), vitamin B12. 
 

Is this Whole Grain-Rich? No. 
 

Why?  The first ingredient is enriched flour 
and not whole wheat.  (This is creditable; it just 
does not count as a WGR product).  
 

See pages 37-39 in your Annual Training 
Handbook for more information on identifying 
WGR items. 
 
 

Referrals Needed 
 

The following providers participate on the CACFP 
with FRAMAX and are in need of day care 
children.  If you live in their area, and have 
children to refer, they would really appreciate a 
referral!!  Providers must allow publishing of their 
phone number for this referral service. 
 

 

Sherrie Miller 
Modesto 

Ages: 0-12 yrs. 
(209) 544-1486 

 
 

 
 

Let’s Read!! 
 

 

Bob & Rob & Corn on 
the Cob 
Bob and Rob are two 
squirrels who just love 
eating corn on the cob. 
Their friends—a duck, a 
dog, a chicken, and a 
piglet—also love corn on 
the cob, but not Ella Mae 
Dobbs, a rabbit with a 
more refined palate.  

 

Corn Aplenty 
Two children watch a local 
farmer grow a crop of corn, 
and as the corn develops—
from seed to harvest time—
so does the friendship 
between the children and the 
farmer.  
 
 
 
 
 
 
 
 

 

 
 
 

The Cows Are in the 
Corn 
When Brother wakes up and 
discovers that the cows are 
in the corn, goats are in the 
oats, the pigs are in the figs, 
and the rams are in the 
yams, chaos ensues on the 
farm. 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 
 
 

Three Stalks of Corn 
A Mexican Indian girl learns 
from her grandmother the 
lore and uses of the corn 
plant, whose every part has 
been precious to their people 
from time immemorial  

The above providers will only appear in 
this month’s Newsletter.  If they would 

like to remain in the referral section, 
providers will need to contact the 

Modesto office each month at (800) 755-
4792, (209) 578-4792 , or 

support@framax.net 
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Checklist for the Perfect Summer Picnic  
 
On a beautiful summer day, it can be fun to have 
a picnic outside at the park, on the beach, or 
even in your own backyard.  You do what you 
can to keep away ants and other bugs, but what 
about other unwanted guests like Salmonella or 
Listeria?  Use this checklist to make sure your 
perfect picnic is food safe. 
 

In the Kitchen… 

 
 

 Wash hands, work area, and all 
utensils before, during, and after 
preparing food.   

 Marinate food in the refrigerator. 
 Do NOT thaw frozen items at room 

temperature. 
 

Planning the Menu… 

 
 

 Plan to take only the amounts of food 
you’ll use. 

 Most foods are safe for short periods 
when stored with ice or frozen gel 
packs in a proper cooler. 

 Creamy or custard foods and salads 
using store-bought mayonnaise are 
safe, if kept cold in a cooler. 

 No partial or precooking ahead of time, 
cook completely at the picnic site. 

 No cooler?  Not a problem.  Plan your 
menu using the following items: 

 Fruits 
 Vegetables 
 Hard cheese 
 Canned/dried meats or fish 
 Dry cereal 
 Bread 
 Peanut Butter 
 Crackers 

 

Packing it Up… 

 

 

 Always use an insulated cooler with a 
cold source, such as ice, frozen gel 
packs, or frozen foods. 

 Pack cold food first, right from the 
refrigerator. 

 Plan to keep hot foods hot with a 
thermos or insulated dish. 

 Don’t forget to pack paper towels and a 
food thermometer. 

 

 

 
 
 
 
 
 
 
 
 

Hitting the Road… 

 

 

 When using a cooler keep it out of the 
direct sun by placing it in the shade or 
shelter. 

 Replenish ice or frozen gel packs if 
they start to melt. 

 

Heat and Eat… 

 

 

 Keep food cold until ready to cook. 
 Cook meat and poultry thoroughly to 

their safe minimum internal 
temperatures: 

 Beef, Pork, Lamb, & Veal 
(steaks, roasts, and chops): 
145ºF with a 3 minute rest time 

 Ground meats: 160ºF 
 Whole poultry, poultry breasts & 

ground poultry: 165ºF 
 

Come and Get It… 

 
 

 Place leftovers promptly in the cooler.  
Discard any perishable food left out for 
more than 2 hours. 

 In hot weather (above 90ºF), food 
should not sit out for more than one 
hour. 

 Serve small portions and keep the rest 
in the cooler. 

 

Leftovers… 

 
 

 If there is still ice in the cooler when 
you get home, and the food did not sit 
out at the picnic, the food is still safe to 
store in the refrigerator. 

 
 

If you have any questions, call the USDA Meat 
and Poultry Hotline at 1-888-MPHotline (1-888-
674-6854) or visit AskKaren.gov to chat with a 
Food Safety Specialist.   
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https://www.fsis.usda.gov/wps/portal/informational/askkaren


 
 
 
 
 

                                    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Stories in Motion 
Read each story out loud.  When an underlined “action” word or phrase is read, have 
the children demonstrate the action for 15-30 seconds.  These stories can easily be 

incorporated into other educational lessons or weekly themes.  Use of props is 
encouraged as well as activities to extend the story. 

 
 
 
 
 
 
 

Helping on the Farm 
Today we are helping on the farm.  There is a lot 
to do, and things are going to get dirty, so let’s 
put on our farm clothes.  Don’t forget your hat!  
First, we have to feed the horses.  Pick up all of 
these buckets and pour all of the feed into the 
trough. 

 
 

Now, we need to help the farmer herd cattle.  
Hold the herding sticks out to your side and keep 
the cows from moving past you!  Here they 
come!  Shuffle side-to-side to keep them from 
getting by.  Good work. 

 

 

While we are in the pasture, we need to chop 
down the old tree.  Pick up your axe and swing it 
at the base of the tree.  Now, chop on the other 
side.  Quick, set down your axe and run!  The 
tree is falling down.  That was close. 

 
 

The farmer needs help picking up rocks now, so 
grab your gloves and push the wheel barrow over 
toward the barn yard.  Bend down and pick up as 
many rocks as you can find and set them into the 
wheel barrow.  Great! 

 
 

Next, we need to climb up these stairs to get to 
the top of the barn.  Now, start carrying these 
bales to the other side of the barn where you can 
stack them all against the wall. 

 
 

 

How about we play with the dog after all of that 
work?  Throw the Frisbee to her!  When she 
brings it back, Throw it out again!  Now, let’s walk 
with the dog.  Oh boy, she is starting to run!  Try 
to keep up! 

 
 

What a fun day!  It’s time to go home now, but 
hopefully we can come back soon! 

 
 
 
 
 
 

 
 
 
 
 
 
 

Going to School 
Hi Everyone!  It’s time to go to school.  Put on 
your shoes and backpack!  First, we need to walk 
to the bus stop.  It is a couple blocks away, so we 
have to make sure we get there in time. 

 
 

Oh no!  The bus is already there!  Run!  It’s 
starting to drive away!  I hope it stops for us or 
we will miss it! 

 
 

Whew!  I think the driver saw us.  Let’s walk 
again.  The bus stopped for us.  Now, we just 
need to climb up the stairs on the bus and walk 
down the aisle to find a seat.  Squat down to sit 
after you find a spot.  Take off your backpack and 
set it on your lap. 

 
 

Here we go!  Gosh, we are all bouncing in our 
seats.  This road is bumpy!  It has been such an 
adventure trying to get to school this morning.  

 
 

Finally, some smooth roads.  Now we can sit 
without moving up and down so much.  Oh, look!  
It’s starting to rain.  Move your arms like 
windshield wipers to let the driver know he 
should turn the wipers on. 

 

 

We are here!  Walk off the bus and step down 
onto the ground.  Look at the puddle.  Let’s jump 
into it a few times!  Maybe that wasn’t such a 
good idea.  We better wipe off before we go in 
the building.  Let’s walk up to the building now; 
we’ve got a busy day at school today!  The door 
is heavy, so use all 
of your muscles to 
pull it open. 

 
 

See you after class! 
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Whole Wheat Banana Crunch Pancakes WG (1) 
Ingredients:  1½ cups whole wheat flour, 1 tsp baking powder, ½ 
tsp baking soda, ½ tsp cinnamon, ¾ cup plain yogurt, ¾ cup 1% 
milk, 2 large eggs, 2 tbsp unsalted butter (melted), ½ banana 
(thinly sliced), ¼ cup granola  Directions:  Whisk flour, baking 
powder, baking soda, and cinnamon in large bowl.  Set aside.  
Whisk yogurt and milk until smooth in separate bowl.  Add eggs 
and butter, and whisk until combined.  Gently stir in banana and 
granola.  Add wet ingredients to dry ingredients and gently stir 
until just combined.  Do not overmix.  Heat skillet over medium-
high heat and spray with cooking spray.  In batches, ladle batter 
onto skillet in small rounds (about 3-4 tbsp each).  Cook 2-3 
minutes, or until bubbles form on top of pancake.  Flip and cook 2
-3 minutes, or until golden brown. 
Recipe adapted from: www.produceforkids.com/meal-planning 

Air Fryer Mexican Cauliflower Rice Taquitos (2) 
Ingredients:  8 oz riced cauliflower (steamed), 1 can (15 oz) low-
sodium black beans (drained, rinsed), 1 cup frozen corn 
(thawed), ½ cup shredded low-fat Cheddar cheese, 1 lime 
(juiced), 1 tbsp cilantro (chopped), 1 tsp garlic powder, 10 small 
frozen empanada shells (thawed)  Directions:  Mix cauliflower 
rice, beans, corn, cheese, lime juice, cilantro, and garlic powder 
in a large bowl.  Lay empanada wrappers on flat surface.  Fill 
each with ¼ cup of filling and roll up.  Heat air fryer to 375ºF.  
Spray air fryer basket with nonstick cooking spray.  Add taquitos 
and cook 8 minutes, or until browned and crispy.  Alternately, 
place taquitos on a baking sheet coated with nonstick cooking 
spray and bake in 375ºF oven 20 minutes.  Flip and cook 
additional 5 minutes, or until browned on both sides. 
Recipe adapted from: www.produceforkids.com/meal-planning 

 

 

Avocado Deviled Eggs (3) 
Ingredients:  6 hard-cooked eggs (peeled), 2 tbsp plain nonfat 
Greek yogurt, ½ ripe avocados, 1 tsp lime juice  Directions:  Cut 
eggs in half and scoop yolks in small bowl.  Mix yolks with yogurt, 
avocado, and lime juice until smooth.  Season with salt and 
pepper taste.  Fill egg halves with avocado mixture. 
Recipe adapted from: www.produceforkids.com/meal-planning 

 
 

Grilled Chicken Breasts w/ Honeydew Salsa (4) 
Ingredients:  2 cups Honeydew or other melon (finely diced), ½ 
cup cilantro (fresh, chopped, divided), ¼ cup red onion (finely 
diced), 2 tbsp lime juice, 2 tsp lime peel (finely grated), 2 tbsp 
olive oil, 1 tsp serrano chile (seeded and finely chopped), 4 
chicken breast halves (boneless), nonstick cooking spray, salt 
and pepper to taste)  Directions:  Combine melon, ¼ cup cilantro, 
red onion, lime juice and peel, olive oil, and serrano chile in a 
medium bowl and season with salt and pepper to taste.  Spray a 
grill with nonstick vegetable oil spray.  Heat grill to medium.  
Season chicken with salt and pepper and grill until cooked 
through, about 5-10 minutes per side.  Slice chicken breasts, 
arrange on a plate and top with the melon salsa and more cilantro 
leaves. 
Recipe adapted from: CACFP Roundtable Nutrition Edition, Issue 82 
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 BREAKFAST 

112 Pancakes (1) WG 

33 Peaches 

7 Milk - Whole (13-23 mos.) 
and/or 1%/skim (24 mos. +) 

 LUNCH  

002 Beef Ground 

52 Empanada Shell (Pie 
Crust) (2) 

207 Mixed Vegetables (Corn, 
Black Beans, and 
Cauliflower) (2) 

47 Watermelon 

7 Milk - Whole (13-23 mos.) 
and/or 1%/skim (24 mos. +) 

 PM SNACK 

102 Egg (3) 

7 Milk - Whole (13-23 mos.) 
and/or 1%/skim (24 mos. +) 

 DINNER 

21 Chicken Breasts (4) 

007 Croissant 

248 Zucchini 

24 Honeydew Melon (4) 

7 Milk - Whole (13-23 mos.) 
and/or 1%/skim (24 mos. +) 

https://www.produceforkids.com/recipes/whole-wheat-banana-crunch-pancakes/
https://www.produceforkids.com/recipes/air-fryer-mexican-cauliflower-rice-taquitos/
https://www.produceforkids.com/recipes/avocado-deviled-eggs/


You can also access this interactive grocery list online; fill out and print from your computer.  You 
can save the link to use over and over again. 
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https://choosemyplate-prod.azureedge.net/sites/default/files/budget/grocery_list_interactive.pdf


USDA Nondiscrimination Statement:  
 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 
and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering 
USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, 
or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. 
 

Persons with disabilities who require alternative mean of communication for program information (e.g. Braille, 
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they 
applied for benefits.  Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA 
through the Federal Relay Service at (800) 877-8339.  Additionally, program information may be made 
available in languages other than English. 
 

To file a program complaint of discrimination, complete the USDA Program Discrimination Form, (AD-3027) 
found online at: htty://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter 
addressed to USDA and provide in the letter all of the information requested in the form.  To request a copy 
of the complaint form, call (866) 632-9992.  Submit your completed form or letter to USDA by: 
 

(1) mail: U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; 
 

(2) fax: (202) 690-7442 
 

(3) email: program.intake@usda.gov 
 

This institution is an equal opportunity provider. 

 
 
 
 

 
 
 

USDA Nondiscrimination Statement (Spanish Translation) 
 

De conformidad con la Ley Federal de Derechos Civiles y los reglamentos y políticas de derechos civiles del 
Departamento de Agricultura de los EE. UU. (USDA, por sus siglas en inglés), se prohíbe que el USDA, sus 
agencias, oficinas, empleados e instituciones que participan o administran programas del USDA discriminen 
sobre la base de raza, color, nacionalidad, sexo, discapacidad, edad, o en represalia o venganza por 
actividades previas de derechos civiles en algún programa o actividad realizados o financiados por el USDA. 
 

Las personas con discapacidades que necesiten medios alternativos para la comunicación de la información 
del programa (por ejemplo, sistema Braille, letras grandes, cintas de audio, lenguaje de señas americano, 
etc.), deben ponerse en contacto con la agencia (estatal o local) en la que solicitaron los beneficios.  Las 
personas sordas, con dificultades de audición o discapacidades del habla pueden comunicarse con el USDA 
por medio del Federal Relay Service (Servicio Federal de Retransmisión)  al (800) 877-8339.  Además, la 
información del programa se puede proporcionar en otros idiomas. 
 

Para presentar una denuncia de discriminación, complete el Formulario de Denuncia de Discriminación del 
Programa del USDA, (AD-3027) que esta disponible en línea en. http://www.ascr.usda.gov/
complaint_filing_cust.html y en cualquier oficina del USDA, o bien escriba una carta dirigida al USDA e 
incluya en la carta toda la información solicitada en el formulario.  Para Solicitar una copia del formulario de 
denuncia, llame al (866) 632-9992.  Haga llegar su formulario lleno o carta al USDA por:  

 

(1) correo: U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; 
 

(2) fax: (202) 690-7442; o 
 

(3) correo electrónico: program.intake@usda.com 
 

Esta institución es un proveedor que ofrece igualdad de oportunidades. 
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