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National Nutrition
Month

“Go Further with Food” is the theme for 2018,
and its importance is timely for many reasons.
Whether it's starting the day off right with a
healthy breakfast or fueling before an athletic
event, the foods you choose can make a
difference. Preparing foods to go further at home
and within the community can have a positive
impact, as well.

A Brief History

Initiated in March 1973 as a week-long event,
"National Nutrition Week" became a month-long
observance in 1980 in response to growing
public interest in nutrition. For more history on
NNM, visit "National Nutrition Month: A Brief

History."
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NATIONAL NUTRITION MONTH® 2018
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The purpose of the Natlonal CACFP Week is:

1. Toe d u c pareats and the community about
how the CACFP helps child care providers
serve well balanced, nutritious meals

2. Top r o meroper nutrition for growing
children

3. To e n s ulong-term health benefits by
creating healthy eating habits

Celebrate and promote National CACFP Week in

your home together with the children you serve!

§ Plan an activity with children. Take a picture
of the children doing the activity. Send the
picture to your U.S. Congressperson and
Senators along with a short note about how
the CACFP helps promote lifelong healthy
eating habits in your children.

§ Talk with children about how eating nutritious
foods now will help them to be healthier
adults later.

§ Try a new recipe.

Pass the Word

Do you know a licensed or Trustline approved
child care provider that is not yet participating on
the CACFP? Since you know the value of this
program and how it helps your Child Care
business, we would like your help to reach out to
providers that are not on CACFP. Pass the word
to them. Tell them about how your child care
benefits from the CACFP. Ask them if they
would be interested in hearing more. They can
contact us with their name and phone number,
along with your name, and we will do the rest. If
they join the program and file a claim, FRAMAX
will send you a reward. No, not a million dollars,
but a little something to let you know that we
appreciate your effort and your help.
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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.

/\f\___

/

Christine McNally - Auburn
Michelle Starmer - Fresno
Jennifer Moitoso - Turlock

Sara Penaloza - Kerman

Soledad Avila - Visalia

Mary Ann Sedillo - Visalia

Teresa Mendoza - Dinuba

Rita Van Der Beeuren - Tracy
Rebecca Barton-Nicholes - Ceres
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We know that there are many providers that have
exceptional practices in their operation of the
CACFP. ltis only possible, however, to
recognize a few each month.

11!1Claim 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

Keep up the great
We are proud of ev
You could be nex

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

111UIltimo dias de
wor k! reclamo!!!

r,yone.

ﬁeclgmamones deben de ser entregadas a las
oficinas FRAMAX en el primer dia laborable del
mes después del mes de la reclamaciéon. Sin
embargo FRAMAX examinara la pretension de
ser A-TIEMPO si: 1) personalmente son
entregadas y recibidas en nuestras
oficinas no mas tarde de las 5PM en el
quinto dia del calendario del mes o 2)
que son matasellados antes o el quinto
dia calendario entregado a nuestras
oficinas por el US Postal Servicio en o
_ antes del noveno dia de calendario del
mes. NO HAY EXCEPCIONES A
ESTA POLITICA. USTED ES
RESPONSABLE DE PRESENTAR SU
RECLAMACION A TIEMPO.

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
p ost ma bykhatddate 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.

—1 La fecha limite para todas las
reclamaciones "escaneadas" es el ultimo dia del
mes siguiente al mes de la reclamacién. La
reclamacion final debe ser matasellado de esa
fecha o entregada a nuestras oficinas en ese dia.
SOLO SE ACEPTAN RECLAMACIONES
TARDIAS DE PROVEEDORES CON
CIRCUNSTANCIAS INUSUALES O CON
DIFICULTADES. No reembolsaremos por
cualquier reclamacion recibida después de esta
fecha. Sino va a enviar un reclamo para el mes
presentar un “recuento de cero comida” en su
Forma para Reclamar Informacién (CIF).
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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.

Josephine Barbin
Fresno

Ages: 2-6 yrs.
(559) 494-0483

Cherilyn Correa
Visalia

Ages: 0-12 yrs.
(559) 280-5184

Petra Chavez Rodriguez Sherrie Miller

Chowchilla Modesto

Ages: 1-12 yrs. Ages: 0-12 yrs.
(559) 517-6674 (209) 544-1486

: The above providers will only appear in 5
rthis montho6s Newsl et t
' like to remain in the referral section,
: providers will need to contact the
1 Modesto office each month at (800) 755 -
! 4792, (209) 578 -4792, or

support@framax.net

FRAMAX Holiday

Just a reminder FRAMAX offices will be closed
on Monday April 2™ in observance of Easter. A
Holiday Verification Form is needed for Sunday,
April 1%, if you have children present, but not for
Monday April 2". Please remember to manage
your school age children’s calendar if they will be
out of school and in care on this day.

Annual Training

It's that time of year again. Be on the lookout for
new training materials, including our new Annual
Training Handbook, during your next visit.
Remember, these Annual Training visits typically
last a bit longer than the normal visit to your

and will be accommodating in making sure that
you receive the best possible training. We
understand that the children in your care come
first, and we will try our best to work with your
child care schedule.

€

home. Your Field Representative is aware of this ¢

Let’s Read!!

Avocado Baby

The Hargraves, a kind but
scrawny family, want their
new baby to grow up big
and strong. But the tiny
tyke will hardly eat a thing.
One day, Mrs. Hargraves
finds an avocado in the fruit
bowl, and the infant
gobbles it up. But then, the
strangest things begin to happen as the baby
develops superhuman strength. Just the book
for picky eaters.

Jytm_ /Bwnf nj/lﬂm
Avocado

7

Silly Goose and the

Avocado Moose
Héve Y6 eler thet a
Pineapple Parrot who likes
to paint? Or a Birthday
Snake eating birthday
cake? When Silly Goose
and the Avocado Moose
hop on their bikes and set out to have some fun,
they meet all sorts of delightful characters!
There’s Nervous Turtle and Watermelon Toad,
and Banana Billy Goat captains a boat so Apple
Pie Cat can waterski! Join Silly Goose and the
Avocado Moose in this entertaining, vividly
illustrated tale of friendship and the spirit of
adventure. And when the butterscotch moon
replaces the tangerine sun, they know their
wonderful day is done.

4l Ava the Avocado

7" Ava takes you on an
imaginary journey to
discover the powers of
™\ 4avocados and other
foods with healthy fats.
‘41 Explore what's past the
wall of ovoids. You
won't believe your eyes
when you discover who is dancing! This
beautifully illustrated story shares a dream of a
little girl from Colorado who learns that she has
special powers. Ava shares her favorite recipe
and tips for families.



https://www.amazon.com/Avocado-Baby-Red-Picture-Books/dp/0099200619/ref=sr_1_2?s=books&ie=UTF8&qid=1516820459&sr=1-2&keywords=avocado
https://www.amazon.com/Silly-Goose-Avocado-Moose-Wonderful/dp/1478776382/ref=sr_1_5?s=books&ie=UTF8&qid=1516820459&sr=1-5&keywords=avocado
https://www.amazon.com/Silly-Goose-Avocado-Moose-Wonderful/dp/1478776382/ref=sr_1_5?s=books&ie=UTF8&qid=1516820459&sr=1-5&keywords=avocado
https://www.amazon.com/Ava-Avocado-Healthy-Learning-Paths/dp/0999055003/ref=sr_1_14?s=books&ie=UTF8&qid=1516820734&sr=1-14&keywords=avocado
https://www.amazon.com/Avocado-Baby-Red-Picture-Books/dp/0099200619/ref=sr_1_2?s=books&ie=UTF8&qid=1516820459&sr=1-2&keywords=avocado
mailto:support@framax.net
https://www.amazon.com/Silly-Goose-Avocado-Moose-Wonderful/dp/1478776382/ref=sr_1_5?s=books&ie=UTF8&qid=1516820459&sr=1-5&keywords=avocado
https://www.amazon.com/Ava-Avocado-Healthy-Learning-Paths/dp/0999055003/ref=sr_1_14?s=books&ie=UTF8&qid=1516820734&sr=1-14&keywords=avocado
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Enjoy Foods From Many Cultures

10 tips to wisely celebrate healthier foods and customs

As a diverse Nation, we can embrace our cultural traditions for the foods we love and still prepare
them in healthier ways. This involves being creative with favorite recipes by substituting foods and
ingredients that are less healthy with flavorful and appealing choices that still help remind us of our

treasured food ways.
Cook with others
Learn about cooking different traditional or
regional foods from others who use
authentic recipes and ingredients and
explore ways to improve the nutrition of some of
your own family favorites. Cooking dishes at
home allows you to add variety to meals. If
needed, adapt recipes by cutting back on
gravies, creams, and sauces; adding more
vegetables; or baking instead of frying.
2 America blend the cuisines of many
cultures. Celebrate our Nation’s diversity
and be inspired by dishes that include more

fruits, vegetables, whole grains, beans, seafood,
lean meats, and low-fat dairy.

Blend cultures
Many popular foods and beverages in

o

Add a touch of spice d

Combinations of herbs and spices often’
3 remind us of dishes from our own heritage

or our favorite ethnic food. Add flavor to
meals with herbs and spices, such as chili, garlic,
ginger, basil, oregano, curry, or cilantro, which
can replace salt and saturated fat.

Use familiar foods to create exotic

dishes
Use foods you know and prepare new

recipes, such as adding curry to chick
peas, cilantro to brown rice, or mango to your
salad or smoothie. Make half your plate fruits
and vegetables.

Find the salt and sodium and go with

lower numbers

All packaged foods are labeled to show

amounts of sodium. Use “low-sodium” soy
sauce, or broth or canned beans labeled “no salt

added.” Check nutrition labels and use products
that are lower in sodium or are salt-free.

Go to www.ChooseMyPlate.gov for more information.

Think about beverages

Many cultures offer tasty beverages, such

as fruit drinks, alcoholic drinks, rich

coffees, and sweet teas. Consider using
frozen fruits to create a great tasting smoothie, or
adding spices, low-fat dairy, and small amounts
of sugar to make beverages. When buying
prepared beverages, choose items with less
sugar and fat. To manage calories, drink water
or other unsweetened beverages instead of
sugary drinks.

Delight in cultural gatherings

Celebrate traditions, especially those that

help you stay physically active. Have fun

with traditional dances, sports, and games
that make you move. Balance what you eat with
regular physical activity.

Show children what’s important
Children learn to cook from their elders.
Show kids how meals and dishes from
various traditions are prepared. Let them
taste foods they made, as you share related
stories and customs from your own heritage or
expose them to other cultures, but consider ways
to cut back on high-calorie foods and ingredients.
9 make it easy to overeat. Choose lower
calorie dishes, such as stir fries, kabobs,

or whole-wheat pastas with tomato sauce. Split
a dish or ask for a take-home container at the

start of a meal to save part of what's servedﬁ

your plate. @
Remember, all types of foods fit on
yPlate
yPlate is designed to remind
Americans to eat healthfully, using

foods from the food groups. The MyPlate
website provides practical information, tips, tools,
and recipes that will help you build a healthier
diet.

Make smart choices when dining out
Eating out offers tempting new dishes that



https://www.choosemyplate.gov/
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Each year, more than 2 million people - about
half of them under age 6 - swallow or have
contact with a poisonous substance. The
American Academy of Pediatrics offers these tips
to prevent and to treat exposures to poison.

PREVENT POISONING IN YOUR HOME

Most poisonings occur when parents
or caregivers are home but not
paying attention. The most
dangerous potential poisons are
medicines, cleaning products, liquid
nicotine, antifreeze, windshield wiper
fluid, pesticides, furniture polish,
gasoline, kerosene, and lamp oil. Be
especially vigilant when there is a
change in routine. Holidays, visits to and from
grandparents’ homes and other special events
may bring greater risk of poisoning if the usual
safeguards are defeated or not in place,

1 Store medicine, cleaning and laundry
products (including detergent packets),
paints/varnishes and pesticides in the original
packaging in locked cabinets or containers,
out of sight and reach of children. Itis best to
use traditional liquid or powder laundry
detergents instead of detergent packets until
all children who live in or visit your home are
at least 6 years old.

1 Safety latches that automatically lock when
you close a cabinet door can help keep
children away from dangerous products, but
there is always a chance the device will
malfunction. The safest place to store
poisonous products is somewhere a child
can’t see or reach.

1 Purchase and keep all medicines in
containers with safety caps and keep out of
reach of children. Discard unused
medication. Note that safety caps are
designed to be child resistant but are not fully
child proof.

T Never refer to medicine as “candy” or another
appealing name.

T Check the label each time you give a child
medicine to ensure proper dosage. For liquid
medicines, use the dosing device that came
with the medicine. Never use a kitchen
spoon.

Adapted from: CACFP Roundtable Nutrition Edition, Issue 79

Poison Prevention and Treatment Tips

1 If you use an e-cigarette, keep the liquid
nicotine refills locked up out of children’s
reach and only buy refills that use child
resistant packaging. A small amount of liquid
nicotine spilled on the skin or swallowed can
be fatal to a child. Never place poisonous
products in food or drink containers.

T Keep coal, wood, or kerosene

stoves in safe working order.
& 1 Maintain working smoke and
! carbon monoxide detectors.

1 Secure remote controls, key fobs,
greeting cards, and musical
children’s books. These and other
devices may contain small button-cell

-
batteries that can cause injury if ingested.
TREATMENT

If your child is unconscious, not breathing or
having convulsions or seizures due to poison
contact or ingestion, call 911 or your local
emergency number immediately. If your child
has come in contact with poison and has mild or
no symptoms, call Poison Help at 1-800-222-
1222.

Different types and methods of poisoning require
different, immediate treatment:

1 Swallowed poison - Take the item away from
the child, and have the child spit out any
remaining substance. Do not make your child
vomit. Do not use syrup or ipecac.
Swallowed battery - If your child has
swallowed a button-cell battery, seek
treatment in a hospital emergency department
immediately. Serious tissue damage can
occur in as little as 2 hours.

1 Skin poison - Remove the child’s clothes and
rinse the skin with lukewarm water for at least
15 minutes.

Eye poison - Flush the child’s eye by holding
the eyelid open and pouring a steady stream
of room temperature water into the inner
corner for 15 minutes.

Poisonous fumes - Take the child outside or
into fresh air immediately. If the child has
stopped breathing, start cardiopulmonary
resuscitation (CPR) and do not stop until the
child breathes on his or her own, or until
someone can take over.

=

=

=



https://poisonhelp.hrsa.gov/
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Leprechaun Pancakes (1)
Ingredients: 1 cup milk, 2 tbsp. white vinegar, 1% cup all-
purpose flour, 2 tbsp. sugar, 1 tsp baking soda, 1 tsp baking
powder, %2 tsp salt, 2 tbsp. butter (melted), 1 egg (beaten), ¥z tsp
vanilla, green food coloring Directions: In a small bowl combine
milk and vinegar. Set aside for a few minutes. In a large bowl
combine dry ingredients. Whisk butter, egg, and vanilla into the
milk. Add food coloring, a few drops at a time, until batter is the
desired color. Combine with flour mixture and stir until smooth.
Pour batter onto a preheated, greased griddle. Cook on one side
until bubbles begin to pop, and then flip to the other side. Cook

just until golden brown.
Recipe adapted from: CACFP Roundtable Nutrition Edition, Issue 46

Banana Split Oatmeal(2)

Ingredients: "4 cup oatmeal WG, 1 tsp salt, % cup water (very
hot), 2 banana (sliced), 7z cup frozen yogurt (non-fat) Directions:
In a microwave safe cereal bowl, mix together the oatmeal and
salt. Stirin water. Microwave on high power for 1 minute. Stir.
Microwave on high power for another minute. Stir again.
Microwave an additional 30-60 seconds on high power until the
cereal reaches the desired thickness. Stir again. Top with

banana slices and frozen yogurt.
Recipe adapted from: https://whatscooking.fns.usda.gov/

Shamrock Salad (3)

Ingredients: 4 cups fresh mixed salad greens, 1 cup asparagus
(blanched and cut), 1 cup green peas (frozen), 1 cup celery
(sliced), 1 cup cucumber (sliced), 7z cup green onions (sliced)
CREAMY AVOCADO DRESSING: 1 Ig avocado, 1 garlic clove,
Y2 tbsp. lime juice, 3 tbsp. olive oil, ¥4 tsp salt, 74 tsp pepper, Va-72
cup water Directions: Toss together green salad veggies. Set
aside. Make dressing in a food processor adding just enough
water to reach the desired consistency. Toss salad with dressing

and serve immediately.
Recipe adapted from: CACFP Roundtable Nutrition Edition, Issue 67

St. Patrick’s Day Shepherd’s Pie (4)

Ingredients: 3 potatoes (peeled and quartered—or left over
mashed potatoes), 72 cup butter (divided use), 1 onion (chopped),
2 cups total green vegetables (chopped green beans, celery,
broccoli, green onions, kale, spinach, or green peas), 1%z Ibs lean
ground beef or lamb, % cup beef broth, 1 tbsp. Worcestershire
sauce, 1 tsp salt, 'z tsp pepper, 1 tsp thyme, 4 oz cheddar
cheese (grated) Directions: Cook potatoes in water until tender

’Q/ uA about 20 minutes. While potatoes are cooking, melt butter in a
A g large pan and add onions. Sauté over medium heat adding

BREAKFAST
112 |Pancakes (1)
186 |Hash browns

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

AM SNACK
61 |[Oats WG (2)

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

LUNCH

11 |Corn Beef

13 |French Bread
185 | Green Salad (3)
18 |Fruit Salad

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

DINNER (WG)
02 |[Ground Beef (4)
05 |Cornbread

207 [Mixed Vegetables (green
beans, celery, broccoli,
green onion, kale,
spinach, green peas) (4)

31 |[Oranges

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

ground meat after about 5 minutes. Cook until meat is no longer
pink. Stir in green vegetables. Season with salt, pepper, and
thyme. Add broth and Worcestershire sauce, let simmer on low
10 minutes. Mash cooked potatoes with remaining V4 cup butter
FOOD FUNNY: and salt. Add a small amount of milk as needed for fluffy
) . . potatoes. Preheat oven to 400°F. Spread the meat and
Q: When is 'fm Irish potato vegetable mixture in a large baking dish. Spread the mashed
not an Irish potato? potatoes over the meat mixture, top with grated cheese and bake
. ~ t 30-mjnutes-until browned and bubbly.
A: When hebds a Fﬁfoé*ﬁgmmm%AQ P y

cipe ada FP Roundtable Nutrition Edition, Issue 57


https://www.preprod-whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/banana-split-oatmeal

Make copies for your
kids and mail the eggs
back to Modesto
FRAMAX to help us
get ready for Spring.
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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 politicas de derechos civiles del
Departamento de Agricultura de los EE. UU. (USDA, por sus siglas en inglés), se prohibe 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 algun programa o actividad realizados o financiados por el USDA.

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

Para presentar una denuncia de discriminacion, complete el Formulario de Denuncia de Discriminacion del
Programa del USDA, (AD-3027) que esta disponible en linea 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 informacion 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 electrénico: program.intake@usda.com

Esta institucién es un proveedor que ofrece igualdad de oportunidades.



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

