
2017 Tax Reports 
 

 

Web providers can print their report anytime 
through KidKare!! 

Simply log in to KidKare and go to Reports > 
Claim Statement > Tax Report > 2017 > Run. 

 

 

Who’s Calling? 
Please remember to include your full name and 
FRAMAX provider number when leaving a 
message for our offices.  This will allow FRAMAX 
to get back to you in a timely manner.   
 
 

FRAMAX Holidays 
Just a reminder, a Holiday Verification Form must 
be submitted by February 1

st 
if you had children 

in care on January 1
st 

for New Years day.  Also, 
FRAMAX offices will be closed on Monday 
February 19

th
 for President’s Day.  A Holiday 

Verification Form is not needed for President’s 
Day.  Please remember to mark school-out, or 
manage the child’s calendar if they will be out of 
school and in care all day on President’s Day.   
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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. 
 
 
 
 

 Jennifer Noble - Roseville 
 Maria Wolf - Mariposa 
 Sheril Vinaja - Ceres 
 Constance Peltier - Delhi 
 Mboyo Okitukunda - Patterson 

 Magdalena Dunne - Merced 

 Leticia Rodriguez - Visalia 

 
 
 
 

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. 
 
 
 
 
 

!!!Claim Due Dates!!! 
 

Claims must be turned into FRAMAX 
offices on the first working day of 
the month, after the month of the 
claim.  FRAMAX will consider the 
claim to be ON-TIME if: 1) It is 
personally delivered and received in 
our office no later than 5 PM on the 
5th calendar day of the month or 2) 
It is postmarked on or before the 5th 
calendar day of the month and 
delivered to our offices by the US 
Postal Service on or before the 9th 
calendar day of the month.  THERE 
ARE NO EXCEPTIONS TO THIS 
POLICY.  YOU ARE RESPONSIBLE 
FOR SUBMITTING YOUR CLAIM ON TIME. 
 

The DEADLINE date for all Late “scannable” 
claims is the last working day of the month 
following the claim month. The late claim must be 
postmarked by that date or delivered to our 
office by that day.  LATE CLAIMS ARE ONLY 
ACCEPTED FROM PROVIDERS WITH 
UNUSUAL CIRCUMSTANCES OR 
HARDSHIPS.  We cannot reimburse for any 
claims received after this date.  If you are not 
submitting a claim for the month submit a ZERO 
MEAL COUNT on your Claim Information 
Form. 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

!!!Ultimo días de 

reclamo!!! 
Reclamaciones deben de ser entregadas a las 
oficinas FRAMAX en el primer día laborable del 
mes después del mes de la reclamación.  Sin 
embargo FRAMAX examinará la pretensión de 

ser A-TIEMPO si: 1) personalmente son 
entregadas y recibidas en nuestras 
oficinas no más tarde de las 5PM en el 
quinto día del calendario del mes o 2) 
que son matasellados antes o el quinto 
día calendario entregado a nuestras 
oficinas por el US Postal Service en o 
antes del noveno día de calendario del 
mes.  NO HAY EXCEPCIONES A 
ESTA POLÍTICA.  USTED ES 
RESPONSABLE DE PRESENTAR SU 
RECLAMACIÓN A TIEMPO.   
 

La fecha límite para todas las 
reclamaciones "escaneadas" es el último día del 
mes siguiente al mes de la reclamación. La 
reclamación final debe ser matasellado de esa 
fecha o entregada a nuestras oficinas en ese día.  
SÓLO SE ACEPTAN RECLAMACIONES 
TARDÍAS DE PROVEEDORES CON 
CIRCUNSTANCIAS INUSUALES O CON 
DIFICULTADES.  No reembolsaremos por 
cualquier reclamación recibida después de esta 
fecha.  Si no va a enviar un reclamo para el mes 
presentar un “recuento de cero comida” en su 
Forma para Reclamar Información (CIF).  
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Working as a TEAM!! 
 

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 that may be full or 
downsizing their childcare can pass the 
information along to the parents.  



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  Josephine Barbin 
  Modesto   Fresno 
  Ages: 0-12 yrs.  Ages: 2-10 yrs. 
  (209) 544-1486  (559) 494-0483 
 

Cecilia Aguilar 
Patterson 

Ages: 0-12 yrs. 
(408) 599-0958 

 

 

 
 
 
 
 
. 

Valentine’s Day Fun 
   Crayon Hearts 
   Heat the oven to 250°. Using 
   a heart shaped muffin pan,  
   fill each heart mold with  
   crayon pieces and bake until 
the crayons melt, about 10 to 15 minutes. Tip:  
Place a sheet pan under the crayons to catch 
any drips.  Once they're cool, remove the hearts 
from the molds and smooth any rough edges by 
rubbing them on a piece of scrap paper.  Use 
small pieces of foam tape to stick each heart to a 
3-inch circle cut from card stock, then add your 
message. 

 

Suggested messages: 
 You color my world 
 Valentine, you make my heart melt 
 Have a happy Valentine's Day, for "crayon" 

out loud. 
 
Adapted from: Princess Pinky Girl 

 

Let’s Read!! 
 

Monsters Don’t Eat Broccoli 
What do monsters eat? 

 

The waitress in this restaurant 
just doesn’t have a clue. 
Monsters don’t eat broccoli! 
How could she think we do? 
 

Monsters insist they don’t like 
broccoli. They’d rather snack 
on tractors or a rocket ship or 

two, or tender trailer tidbits, or a wheely, steely 
stew. But boy do those trees they’re munching on 
look an awful lot like broccoli. Maybe vegetables 
aren’t so bad after all!  

 

Broccoli Trees? Yes 
Please! 
Ignite your imagination and 
delve into a world full of 
extraordinary adventures, on 
one cheeky monkey's quest 
to make healthy food 
enjoyable for everyone! Take 
the stress out of meal times 
with fussy eaters, and replace 

it with some light hearted fun and humour. 
Encouraging children to explore and expand their 
palates through play is sure to put a smile on 
everyone's face. Broccoli Trees? Yes Please!  

 

There’s Broccoli in my Ice 
Cream! 
Granville the Dalmatian 
loves sweet, sugary, chocky 
wocky gooey things to eat. 
NOT fruit and vegetables. 
Which is a shame, because 
he comes from a long line of 
greengrocers and 

gardeners. So his family come up with a plan to 
persuade him to be passionate about parsnips 
and bonkers about broccoli. Only, Granville has a 
plan of his own – and it will surprise everyone! 

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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https://www.amazon.com/Theres-Broccoli-my-Ice-Cream/dp/1408873303/ref=sr_1_10?s=books&ie=UTF8&qid=1513360326&sr=1-10&keywords=broccoli
mailto:support@framax.net


End-of-the-Day 
Activities 

End the day by reminding children of the 
importance of eating right and exercising for fun 
and health so their bodies work well.  Encourage 
them to tell their parents what they learned today.   
“We remember what we understand; we 
understand only what we pay attention to; we pay 
attention to what we want.” (Edward Bolles) 
 

THE VEGGIE UNDERGROUND 
We eat different parts of vegetable plants.  When 
we eat broccoli, cauliflower, and artichokes, we 
are eating the flower.  With spinach, lettuce, and 
mustard greens, we are eating the leaves.  
Vegetables such as carrots, potatoes, and onions 
are roots.  This activity introduces children to root 
vegetables and shows them that root vegetables 
grow underground. 
What to do: 
1. Buy root vegetables such as carrots, 

radishes, green onions, turnips or beets, with 
the greens still attached. 

2. “Plant” the vegetables in a tub or bucket filled 
with dirt. 

3. Gather children around the mini-garden.  
Have them describe the vegetable tops.  Ask 
if anyone can guess what vegetable is 
growing under the ground. 

4. When everyone has had a chance to guess, 
ask several to pull up the plants one at a time.  
Most of the children will get very excited by 
this activity, so “replant” the vegetables to 
give everyone a chance to be a gardener.   

5. Wash the vegetables.  Discuss their color, 
shape, and texture.  Have a Veggie Tasting 
Party. 

 
 
 
 
 
 
 
 
 
 
 
 

MYSTERY CAN 
This is an activity that teaches children which 
foods are fruits and which are vegetables and will 
also help to teach them the names of the foods.  
Place a fruit or vegetable in the bottom of a one-
pound coffee can.  (Apples, oranges, bananas, 
potatoes, green peppers, zucchini, and onions 
are all good mystery can foods.)  Cover it by 
stretching a sock over the top of the can.  Have 
children reach through the sock into the can.  
They must try to think of the name of the fruit or 
vegetable which is inside the mystery can by 
feeling it.  They should keep the name a secret 
until all of the children have had a chance to feel 
it.  Before giving the name of the fruit or 
vegetable, ask children questions such as:  What 
color do you think it is?  Did it feel rough or 
smooth?  Is it round or long?  Does it have a 
skin?  Let children take turns in opening the can 
and revealing the mystery food.  How many 
guessed correctly? 
 

FRUIT TREE 
Show pictures of orchards or fruit growing on 
trees.  Show apples, oranges, or other fruits that 
grow on or come from trees.  Then recite the 
following rhyme: 
Way up high in the (apple) tree (raise hands high 
above head, index fingers and thumbs making a 
circle) 
Two little (apples) smiled at me.  (smile) 
I shook that tree as hard as I could, (shake arms) 
And down came the (apples) (drop one arm to 
knee, then drop the other) 
Mm...Mm...Mm...were they good!  (rub stomach) 
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Sweet Potato Hash with Egg (1) 

Ingredients:  2 large sweet potatoes (cut into cubes, about 4 
cups), 1 cup water, 1 tbsp. vegetable oil, 1 tsp. vegetable oil, 2 
chicken sausages, 1 small yellow onion (peeled and diced), 1 bell 
pepper (cored and diced), 2 cloves garlic (peeled and minced), 4 
large eggs  Directions:  Put sweet potatoes and water in a skillet 
and bring to a boil over high heat.  Reduce heat to low and cook 
about 20 minutes, stirring occasionally, until the water has been 
absorbed by the sweet potatoes.  Add 1 tbsp. oil, sausage, onion, 
bell pepper, and garlic to the skillet with the sweet potatoes.  
Cook about 20 minutes, stirring occasionally, until the onion is 
lightly browned and the sweet potatoes are tender.  Divide the 
hash between 4 plates and return the skillet to the stove.  Reheat 
the skillet over medium high heat and when it is hot, add the 
remaining 1 tsp oil.  Add the eggs. One at a time, and cook about 
3-5 minutes until the whites are solid and the yolks begin to 
thicken but are not hard.  Flip the egg and cook for one more 
minute.  Top sweet potato hash with an egg and serve right away 
Recipe adapted from: whatscooking.fns.usda.gov 
 

Strawberry S’Mores (2) 

Ingredients:  2 strawberries, 1 graham cracker (broken in half), 
⅛ cup yogurt, low-fat vanilla (2 tbsp.)  Directions:  Rinse the 
strawberries in water.  Slice the strawberries.  Add the yogurt and 
strawberries to ½ of graham cracker.  Top with the other ½ of 
graham cracker.  Enjoy immediately. 
Recipe adapted from: whatscooking.fns.usda.gov 
 

 

Garden Barley Soup (3) 

Ingredients:  46 fl oz tomato juice, 1 (10.5 oz) can beef broth, 1 
cup beef barley (regular, hulled) (WG), ¼ cup sugar, 1 tbsp. 
Worcestershire sauce, 1 bay leaf, ½ tsp thyme leaves (crushed), 
¼ tsp salt, 2 cups zucchini (coarsely chopped), 1 tomato 
(medium, chopped), ½ cup green pepper (chopped)  Directions:  
In a Dutch over or stock pot, combine tomato juice, beef broth, 
barley, sugar, and seasonings.  Bring to a boil; reduce heat.  
Cover; simmer 1 hour.  Add vegetables.  Return to boil; reduce 
heat.  Cover; simmer 15-20 minutes or until vegetables and 
barley are tender. 
Recipe adapted from: whatscooking.fns.usda.gov 

 
 

Baked Cod Olé(4) 

Ingredients:  3 tbsp. lime juice (fresh squeezed, seeds removed 
or bottles lime juice), ½ tsp olive oil, ¼ tsp black pepper (ground), 
¼ tsp salt (table), 1¼ cups tomatoes (fresh, ¼” diced), 2 tbsp. 
cilantro (fresh, chopped), 13½ oz. cod fish fillets (fresh or frozen), 
nonstick cooking spray  Directions:  Preheat oven to 400ºF.  To 
make dressing:  In a small bowl, whisk together lime juice, olive 
oil, black pepper, and salt.  Prepare salsa:  In a medium bowl, 
combine tomatoes, onions, and cilantro.  Add dressing and toss.  
Coat baking sheet with nonstick cooking spray.  Place fish 
portions on a baking sheet with about 1” of space between each 
piece.  Top each piece with ⅓ cup (about 2⅓ oz) salsa.  Roast for 
12-15 minutes.  When done, fish will flake easily with a fork.  Heat 
to an internal temperature of 145ºF for at least 15 seconds.  
Serve 1 fillet topped with ⅓ cup salsa. 
Recipe adapted from: whatscooking.fns.usda.gov 

FOOD FUNNY: 
Q: What do you call 

strawberries playing 

guitars? 

A: A JAM session! 
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 BREAKFAST 

102 Eggs (1) 

236 Sweet Potatoes (1) 

7 Milk 

 AM SNACK 

45 Graham Crackers (2) 

7 Milk 

 LUNCH 

10 Chuck Roast 

54 Whole Grain Barley WG 
(3) 

258 Vegetable Soup (3) 

01 Apples 

7 Milk 

 DINNER 

34 Fish Fillets (4) 

81 Spanish Rice 

207 Mixed Vegetables 

153 Avocado 

7 Milk 

https://whatscooking.fns.usda.gov/recipes/myplate-cnpp/sweet-potato-hash-egg
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/strawberry-smores
https://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/garden-barley-soup
https://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/baked-cod-ol


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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https://www.ascr.usda.gov/filing-program-discrimination-complaint-usda-customer
mailto:program.intake@usda.gov
https://www.ascr.usda.gov/filing-program-discrimination-complaint-usda-customer
https://www.ascr.usda.gov/filing-program-discrimination-complaint-usda-customer
mailto:program.intake@usda.com

