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Keep in Mind...

Name Changes

 FRAMAX sends error reports to providers
with 5 or more errors on their claim.
 If a provider is caring for a child, but not
receiving payment from the parent, the child
can still be claimed and provider will be
reimbursed for meals provided to the child.
 FRAMAX is required to monitor meals
providers are serving to children in their
childcare. Providers must ensure that meals,
are recorded accurately. If FRAMAX receives
a providers claim and the food components
DO NOT match what the field representative
observed, that meal will be disallowed.
FRAMAX must ensure that our providers are
recording daily and not “guessing” what meal
components they served to the children.
 Tax time is just around the corner. The
money received from FRAMAX is a
reimbursement, not an income. If you feel
that you need to report the amount on your
taxes, you can find the total year to date
amount on the check stub that you received in
December. This check was for your October
Claim. If you need a more detailed amount,
you can request a report from the Modesto
office or for providers claiming on Web Kids,
you can print this report from your home
computer. Here’s how: Claims > Review
Claims > Tax Report > (select year) View Tax
Report > Print. (See instructions on page 5).
For other providers the request can be
mailed, faxed or hand delivered and
should include your first and last name,
provider number, and current address.
The report will be mailed back to you, but do
keep in mind that you should allow enough
time for the request to be processed and sent
back to you.

If you change your name, you must send a copy
of your new license with your new name to the
Modesto office (we cannot change it on your
FRAMAX records until you are re-licensed).
Your new license is due by the 2nd to last
working day of each month. Include a note
informing us of your name before the change, so
it will be easy to track.

Pass the Word
If you know someone that is not participating with
FRAMAX that should be, pass the word! Let
them know how beneficial our program is to you
as a child care provider, and how it can be to
them. If the person that you refer begins to claim
with us, we will send you a special gift: a childfriendly cookbook to help with your meal
planning!
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Provider Recognition
Our Field Representatives would like to
acknowledge the following providers for their
excellent work noted during their monthly review.







Kimberly Sapp - Yuba City
Josie Cruz - Patterson
Rebecca Mercado - Sacramento
Marta Saracino - Madera
Socorro Govea - Porterville
Shevonne Davenport - Lodi

Working as a TEAM!!
FRAMAX is trying something NEW for our
monthly newsletter and it’s going to take the
help of our Providers to make this idea work.
We think it would be 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)7554792 or fax your information to: (800)578-9891.
All FRAMAX needs is providers name, address,
contact number, and the age range of children
wanted in your care. FRAMAX will take this
information and place it in our monthly
newsletter, this way providers in the area that
may be full or down sizing their childcare can
pass the information along to the parents.

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.
Reclamaciones deben de ser entregadas a las
You could be next.
oficinas FRAMAX en el primer día laborable del
mes después del mes de la reclamación. Sin
embargo FRAMAX examinará la pretensión de
Claims must be turned into FRAMAX offices on
ser A-TIEMPO si: 1) personalmente son
the first working day of the month, after the
entregadas y recibidas en nuestras oficinas no
month of the claim. FRAMAX will consider the
más tarde de las 5PM en el quinto día del
claim to be ON-TIME if: 1) It is personally
calendario del mes o 2) que son matasellados
delivered and received in our office
antes o el quinto día calendario
no later than 5 PM on the 5th
entregado a nuestras oficinas por
calendar day of the month or 2) It
el US Postal Service en o antes
is postmarked on or before the 5th
del noveno día de calendario del
calendar day of the month and
mes. NO HAY EXCEPCIONES A
delivered to our offices by the US
Postal Service on or before the 9th
ESTA POLÍTICA. USTED ES
calendar day of the month.
RESPONSABLE DE PRESENTAR
THERE ARE NO EXCEPTIONS TO
SU RECLAMACIÓN A TIEMPO.
THIS POLICY. YOU ARE
RESPONSIBLE FOR
La fecha límite para todas las
SUBMITTING YOUR CLAIM ON
reclamaciones "escaneadas" es el
TIME.
último día del mes siguiente al mes de la
reclamación. La reclamación final debe ser
The DEADLINE date for all Late “scannable”
matasellado de esa fecha o entregada a
claims is the last working day of the month
following the claim month. The late claim must be nuestras oficinas en ese día. SÓLO SE
postmarked by that date or delivered to our
ACEPTAN RECLAMACIONES TARDÍAS DE
office by that day. LATE CLAIMS ARE ONLY
PROVEEDORES CON CIRCUNSTANCIAS
ACCEPTED FROM PROVIDERS WITH
INUSUALES O CON DIFICULTADES. No
UNUSUAL CIRCUMSTANCES OR
reembolsaremos por cualquier reclamación
HARDSHIPS. We cannot reimburse for any
recibida después de esta fecha. Si no va a
claims received after this date. If you are not
submitting a claim for the month submit a ZERO enviar un reclamo para el mes presentar un
“recuento de cero comida” en su Forma para
MEAL COUNT on your Claim Information
Reclamar Información (CIF).
Form.

!!!Ultimo días de reclamo!!!

!!!Claim Due Dates!!!
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Home Safety Checklist
Keeping Kids Safe, Room by Room
BATHROOM

Preventing Burns



Cook on the back burners of
the stove and keep pot handles
turned away from the edge.
Keep hot foods and liquids away
from the edge of counters and
tables.

Water Safety



Give young children all of
your attention when they are
in and around water. Check
the water temperature with
your wrist or elbow before
giving your baby a bath.

Don’t hold a child while cooking
on the stove. It’s better to put
your child in a high chair where
you can still see them.

Medication Safety





Keep all medicine and
vitamins out of children’s
reach and sight, even
medicine you take every
day.
Write clear instructions for
other caregivers about the medicine to give
children, when to give it and how much to give.

Poison Prevention





BEDROOM
Sleep Safety




LIVING ROOM

Make sure babies sleep on their backs and in
Preventing TV and Furniture Tip-overs
their own crib. Room sharing is a safer option
 Mount flat-panel TV’s to the wall and place large,
than having your baby sleep in bed with you.
box-style TV’s on a low, stable piece of furniture.
Choose a firm mattress and a fitted crib sheet for  Use brackets, braces or wall straps to secure
your baby’s crib. Keep cribs clear of toys and soft
unstable or top-heavy furniture to the wall.
bedding.

STAIRS & WINDOWS

Toy Safety



Preventing Falls




Use approved safety gates at the top and bottom
of stairs, and attach them to the wall, if possible.
Properly install window guards or stops to prevent
falls from windows.

KITCHEN





Make sure there is a working smoke alarm and
carbon monoxide alarm on every level of your
home. Test the batteries every month.
Create and practice a home fire escape plan with
your family. Know two ways out of every room in
case of fire.

When choosing a toy or game, read the
instructions and warning labels. Make sure the
toy is appropriate for your child’s age and
development.
Sign up for product recalls at https://
www.safekids.org/product-recalls.

Preventing Choking and Strangulation



Fire and Carbon Monoxide Safety



Store all household cleaning
products and chemicals in their
original containers, out of
children’s reach and sight.
Save the toll-free Poison Help number into your
phone in case of emergency: 1-800-222-1222.



Keep small objects of children’s reach and sight.
Look for and remove small items that are at your
child’s eye level.
Keep cords and strings out of children’s reach,
including those attached to window blinds.

- Adapted from CACFP Roundtable’s Nutrition Edition,
Issue 62
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Is it Safe to Play Outdoors in Winter?
Fresh air is healthy
Studies have shown that contrary to the common
belief that “exposure to cold air causes a cold,”
fresh air is safe and healthy. When children and
adults spend long
hours together in
indoor spaces that are
small, overheated and
poorly ventilated,
germs and illnesses
pass easily from one
person to another. In
fresh, outdoor air,
children do not have to
rebreathe the germs of
the group and the
chance for spreading
infection is reduced.

Outdoor play is healthy
even in Winter
Children of all ages enjoy and benefit from
playing outdoors in all except the most extreme
weather. Daily outdoor play is healthy and burns
energy. It gives children a change of
environment, a routine, and a chance to practice
large muscle activities. Even children who are
mildly ill but active should go outside if the
weather is not severe. Staff and children alike
will feel refreshed when fresh air is part of the
day. Taking children outdoors daily, even in
winter, can be a healthy part of their schedule
and is safe when precautions are taken.

Avoid cold-related
injuries
The way we feel about cold, wet, or snowy
weather and indoor temperatures may be
affected by where we live and what we are used
to. Temperatures above 40 and below 80
degrees Fahrenheit are generally suitable for
routine outdoor play.



Make sure children are dressed appropriately
for the weather; use layers of clothing that
can be taken off and on easily. The air
between the layers helps keep a child warm.



Establish a policy for shoes and outerwear for
the children in your
program.



Assess outdoor
play spaces for safety
in cold weather.
Outdoor play spaces
and equipment that are
safe for young children
during warm, dry
weather may be
inappropriate if the
ground is frozen or
equipment is slippery.



In very cold
weather limit the length of time children stay
outdoors and keep children moving, to
prevent frostbite and hypothermia.

Improve indoor are quality
Respiratory infections are common in winter and
are usually caused by viruses. Germs causing
disease multiply in warm, dark, damp conditions,
so it is important to keep the environment clean
and dry. Adequate ventilation, humidity, and
temperature control helps to reduce the spread of
germs and illness.
Child care providers have the potential to
improve the health of children in their care by
opening up windows, even in winter, for a few
minutes each day and having children play
outdoors every day. In addition, they can teach
skills that promote enjoyable, lifelong physical
activity. Active outdoor play at all times of the
year is also an important part of obesity
prevention and helps to establish life-long
patterns of healthy physical activity.
-Adapted from CACFP Roundtable’s Nutrition Edition,
Issue 56
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Referrals Needed

How to pull Your Tax Report

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.
Monique Smith
Sacramento
Ages: 0-8 yrs.
(916) 633-8051

Dametra Hendrix
Elk Grove
Ages: 0-10 yrs.
(916) 430-2519

Mona McCray
Marysville
Ages: 0-12yrs.
(530) 777-9031

Sherrie Miller
Modesto
Ages: 0-12 yrs.
(209) 818-3121

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) 7554792, (209) 578-4792 , or

Step 1

Step 2

support@framax.net

Suggested Reading
The Farmer and the Beet
Ages: 5-7
One day, a farmer plants a
mysterious seed. The
seed grows into a giant
beet, but now the farmer
has a big problem. How
will he get the giant beet
out of the ground?
Justine McKeen, Eat Your
Beets
Ages: 7-9
Meet Justine McKeen, the
Queen of Green. She talks
a little too much, bosses a
little too much and tells the
truth, just not all at once.
She's trying to save the
planet, one person at a
time, and when she decides
to get something done, it's
a lot of fun.

Step 3

Step 4 to Print
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Oatcakes (1)

BREAKFAST
112 Pancakes (1)
26

Mandarin Oranges

7

Milk
AM SNACK

84

(Whole Wheat) Flour
Tortilla (2)

7

Milk
LUNCH

35

Fish Sticks (Homemade)
(3)

78

Rice A Roni

173 Corn
02

Applesauce

7

Milk
DINNER

42

Pork Chops (4)

26

Rolls

236 Sweet Potatoes (4)
218 Peas & Carrots
7

Milk

Ingredients: 2 cups old fashioned rolled oats, 2 cups milk, 2
Tbsp brown sugar, ½ tsp salt, ¼ tsp cinnamon, pinch nutmeg, 3
eggs, ½ tsp vanilla, 6 Tbsp butter, ½ cup flour, 1½ tsp baking
powder Directions: This recipe requires advance preparation.
The night before, stir together the oats, milk, brown sugar, salt,
and spices in a large bowl. Cover and refrigerate the mixture
overnight. Beat the eggs well. Add the vanilla. Melt the butter,
cool slightly, and add the eggs. Sift together the flour and
baking powder. Add to the oatmeal mixture along with the egg
mixture. Mix well. Cook pancakes on both sides on a hot,
greased griddle.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 23

Back-to-School Breakfast Burritos (2)
Ingredients: Using a whole-grain, flour tortilla you can roll up a
nutritious, tasty snack in a jiffy! If the tortillas are large, roll them
up and slice them in half for two meals in half the time.
Directions: Start with fresh, soft tortillas and add your favorite
filling: ham and cheese slices, peanut butter and jelly, cream
cheese and strawberries, scrambled eggs, ricotta cheese with
apples and cinnamon, refried beans and cheese, turkey slices
and avocado, humus and tomatoes, tuna or egg salad.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 62

Unfried Fish Tacos (3)
Ingredients: 1 lb cod or halibut filets, salt and pepper (to taste),
2 Tbsp vegetable oil, 2 cups panko breadcrumbs, 2 cups eggs
(beaten), 3 lemon wedges Directions: Cut the fish into fingers
about ¾ inch wide. Season with salt and pepper. Rub the oil on
a cookie sheet tray and preheat it at 450ºF oven. Have 2
shallow bowls set up, one with the panko crumbs and one with
the eggs. First dip the fish in the panko crumbs, then in the egg
and finally back in the panko to coat. Arrange the fish on the
preheated baking sheet. Bake for 5 minutes, then turn fish and
continue baking 5 minutes more. Serve with lemon wedges.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 62

Braised Pork Chops with Sweet Potatoes (4)

FOOD FUNNY:
Q: What did the corn say
when he got complimented?
A: Awww, shucks!!!

Ingredients: 4 sweet potatoes (peeled), 1½ Tbsp canola oil,
1½ tsp sage (dried), 6 small pork chops, salt and pepper (to
taste), ½ cup chicken broth or apple juice Directions: Cut the
sweet potatoes into 1 inch slices and parboil in salted water for
10 minutes. Drain and reserve. Rub the pork chops with sage,
salt, and pepper. Heat oil in skillet. Brown the pork chops on
both sides and remove from skillet. Pour any excess fat from
the pan and add the chicken broth/apple juice to deglaze the
pan, loosening the browned bits in the bottom of the pan. Lay
the sweet potatoes in the pan and top with the browned pork
chops. Cover, reduce heat to low and cook for an additional 10
to 20 minutes until both the pork chops and sweet potatoes are
cooked through.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 21
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Harvest of the Month - Beets
Health and Nutrition Go Hand-in-Hand

Let’s Get Physical


At home: Set aside 10 minutes in the
morning and at night to do chores (sweeping,
mopping, and cleaning). Then, set aside 20
minutes for fun play time.
With the family: Teach your child some of
your favorite childhood games - Mother-MayI, Red Rover, hopscotch, and hula-hoop.

Make half of your plate fruits and vegetables and
be active every day. Drink water instead of

sugary drinks. (Sugary drinks are the largest
single source of added sugar in the American
diet.) Doing these things may lower the risk of
serious health problems like obesity, type 2
diabetes, heart disease, stroke, and some types Healthy Serving Ideas
of cancer.
Steam beets and slip off the skins. Sprinkle
lightly with seasonings and enjoy.

A ½ cup of beets is a good source* of folate.
Folate helps make healthy red blood cells and
may lower a woman’s risk of having a child with
certain birth defects. Beets also have riboflavin
(also known as vitamin B2), which works with
other B-vitamins to help your body grow and
release energy from the carbohydrates you eat.

Combine fresh sliced or canned beets with sliced
tomatoes and onions for a delicious, healthy
salad.

*Good sources provide 10-19% Daily Value.

Produce Tips








Look for smooth, hard, and round beets that
are free of cuts and bruises.
When possible, choose fresh beets with
green tops still attached. The greens should
look healthy, not wilted or brown.
Remove the green tops from beets and store
each in separate plastic bags.
Keep beats in the refrigerator for up to two
Sauté beet greens with chopped onion and garlic
weeks. Cook the green tops within one to two for a healthy and warm side dish.
days.
Choose low-sodium or no salt added canned
beets. Use before expiration date.

Just the Facts




Beets are grown commercially in 31 states
and California is the nation’s largest supplier.
Beets have the highest sugar content of any
vegetable.
Beet juice is widely used as a “natural” dye to
give pink or red coloration to processed
foods.

For more recipes and tips, visit:
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La Cosecha del Mes - Betabel
La salud y la nutrición van mano a mano

Ideas saludables de preparación
Cocine el betabel al vapor y retire la piel.
Sazónelo y disfrute.

Haga que la mitad de su plato contenga frutas y
verduras y manténgase activo todos los días.
Tome agua en lugar de bebidas azucaradas.
(Las bebidas azucaradas son la mayor fuente de
azúcar agregada en la dieta americana). Si hace
estas cosas podrá reducir su riesgo de padecer
problemas serios de salud como obesidad,
diabetes tipo 2, enfermedades del corazón y
algunos tipos de cáncer.

Mezcle rebanadas de betabel fresco o enlatado
con rebanadas de tomate y cebolla para preparar
una ensalada deliciosa y saludable.

Una ½ taza de betabel es una fuente buena* de
folato. El folato ayuda a producir glóbulos rojos
saludables. El betabel también contiene
riboflavina (que se conoce también como
vitamina B2), que junto con otros vitaminas de
complejo B ayudan a que el cuerpo produzca y
libere energía utilizando los carbohidratos que
come.
*Las fuentes buenas aportan 10-19% del valor diario.

Sofría los tallos de betabel con cebolla y ajo
picados y tendrá un platillo saludable.

Consejos Saludables
Busque betabeles lisos, firmes y redondeados
que no tengan cortes ni mallugas.
 Cuando pueda, escoja betabeles frescos que
aun tengan los tallos verdes. Las hojas
deben verse sanas y no marchitas.
Mantenga los betabeles en el refrigerador hasta
por dos semanas. Cocine los tallos en uno o dos
días.


¡En sus Marcas, Listos…!




En el hogar: Reserve 10 minutos en la
mañana y en la noche para hacer los
quehaceres de la casa (barrer, trapear y
limpiar). Después reserve 20 minutos para
divertirse.
Con la familia: Enséñele a sus hijos
algunos de sus juegos favoritos—El Patio de
mi casa, Escondidas, avión y hula-hula.

¿Qué está en Temporada?
Los betabeles cosechados en California están
disponibles todo el año. Los podemos encontrar
frescos y enlatados. Las variedades cultivadas
en California pueden ser más frescas y costar
menos que las variedades de otros estados o
países.

