
Summer Break 
Summer break will 
begin this month for 
some school-age 
children.  Make sure 
that you are properly 
documenting your 
school-age children, if 
claiming them for AM 
snack and/or lunch. 

 
 

Providers must 
document the school-
age children present for 
AM Snack or Lunch by 
managing the individual 
child’s calendar, or 
checking “No School” 
when recording a meal. 

 
 

If you have questions 
regarding the proper 
procedure for 
documenting your 
school-age children, 
please consult page 23 
of your CACFP Annual 
Training Handbook.  If 
you need further 

assistance you may contact the Modesto 
FRAMAX office at 800-755-4792 or at: 
support@framax.net. 
 
 
 

FRAMAX Holiday 
FRAMAX offices will be closed Monday, May 28th 
in observance of Memorial Day.  If you are open 
and have children in care on this day, you will 
need to submit a Holiday Verification Form 
(HFV).  Please make sure the HVF is completely 
filled out, signed by you and parents of the 
children that were in care, and submitted on or 
before the 5th of June. 

 

Healthy Beverages Reminder 

 

As a reminder, the healthy beverage standards 
(in California) require: 
 Only fat-free or low-fat (1%) unsweetened, 

plain milk for children two years of age or 
older. 

 Beverages with added sweeteners, either 
natural or artificial, are prohibited (not 
including infant formula or complete balanced 
nutritional products designed for children). 

These requirements were created by California 
legislation (AB 2084) and went into effect in 
January 2012.  Whether a licensed child care is 
California is participating on the CACFP 
(FRAMAX) or not, the child care provider is 
responsible for complying the stronger healthy 
beverage standards of AB 2084.  You can brush 
up on AB 2084 by clicking here 
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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. 
 
 

 Janet Locke - Antelope 
 Mary Lourenco - Atwater 
 Jerri Donati - Elk Grove 
 Maria Diaz - Patterson 

 Allison Wilson - Clovis 

 Maria Rivera - Strathmore 

 Victoria Ramirez - Farmersville 
 Ana Martinez - Armona 

 Ana Villa - Ceres 

 
 

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 Servicio 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).  

                                                      Page # 2 

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.  



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  Rajwinder Kaur 
Modesto   Yuba City 
Ages: 0-12 yrs.  Ages: 0-12 yrs. 
(209) 544-1486  (301) 535-9901 
 

 

 
 

 
 
 

 
 

 

Crust-less Spinach Pie 

2 tbsp. butter, 2 large eggs, ½ cup flour, ½ cup 
milk (1%), 2 garlic cloves (minced, or ½ tsp garlic 
powder), ½ tsp baking powder, 4 oz mozzarella 
(part skim), 2 cups spinach (chopped, fresh) 
 
Preheat oven to 350ºF.  Melt butter or margarine 
in an 8 inch baking pan.  Beat eggs well.  Add 
flour, milk, garlic, and baking powder.  Pour into 
baking pan.  Stir in cheese and spinach.  Bake 
for 30-35 minutes or until firm and the cheese is 
slightly golden brown. 
 

Adapted from: whatscooking.fns.usda.gov 

 
 
 
 

 
 
 

Let’s Read!! 

Want to download books like these right to 
your phone or tablet … FOR FREE?!  
Contact FRAMAX for details on this exciting 
new program. 
 

 

Sylvia’s Spinach 
Sylvia Spivens always 
says no to spinach.  But 
one day Sylvia's 
teacher gives her a 
packet of spinach seeds 
to plant for the school 
garden.  Overcoming 
her initial reluctance 
and giving the seeds a 

little love and patience, Sylvia discovers the joy 
of growing food and the pleasure of tasting 
something new.  
 

 

Pete Moss and the 
Super strong 
Spinach 
Follow Pete Moss in 
this magical, beautifully 
illustrated story as he 
attends boarding school 
on Bloomers Island to 
learn about gardening 
and growing his own 

vegetables.  When Professor Sage announces 
the Very Very Veggie Challenge, Pete 
immediately knows that he needs to grow 
spinach.  It’s the one vegetable that can make 
him stronger.  But does Pete have the patience 
to grow his spinach plants to win the contest?  
With the help of headmaster Professor Sage and 
his fellow Bloomers, Pete learns all about 
spinach, working hard toward his goals, and that 
good things take time to happen!  

 
 

What! No Spinach? 
Eight picnic fragrances 
are included in a tale in 
which Popeye and Olive 
Oyl enjoy their picnic, 
until Bluto arrives with 
his smelly fishing boat. 

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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Tips for Picky Eaters 
 

 
 
 

Do you have a picky eater in your 
care?  Do any of these statements 
remind you of a preschooler in your 
home? 

 

 “Mary won’t eat anything green, 
just because of the color.” 

 “Tomatoes were Faith’s favorite 
food, now she won’t even touch 
them!” 

 “Matthew will only eat peanut 
butter sandwiches!” 

 “Tony doesn’t sit still at the table.  He can’t 
seem to pay attention long enough to eat a 
meal!” 

 

Do not worry, you are not alone!!  Picky eating is 
a typical behavior for many children between the 
ages of 2 and 5 years.  As long as the child has 
plenty of energy and is continuing to grow, (s)he 
is most likely eating enough to be healthy. 
 

Picky eating is just temporary.  If we don’t make it 
a big deal, picky eating will usually end before 
school age.  Below are a few tips to help deal 
with picky eating in a positive way:  

 

 Let your kids be “produce pickers”.  Let 

them pick out fruits and veggies at the store 
or farmer’s market. 

 Have children help prepare meals. 

Children learn about food and get excited 
about tasting food when they help make the 
meals.  Let them add ingredients, scrub 
veggies, or help stir food. 

 Offer choices.  Rather than ask, “ do you 

want broccoli for dinner?” ask “which would 
you like for dinner, broccoli or cauliflower?” 

 Enjoy each other while eating meals 

together.  Talk about fun and happy things.  
If meals are times for arguments, children 
may learn unhealthy attitudes toward food. 

 Offer the same foods for everyone.  Don’t 

be a “short-order cook,” making a different 
meal for the children and yourself.  Children 
will be okay if they do not eat a meal now and 
then.  If you offer them the foods that are 
required and give them adequate time to eat, 
but they still will not eat, he or she will be 
okay. 

 

 
 

As well as not wanting to eat foods 
your “picky eater” used to love, he or 
she may not want to try new foods.  
This is also normal.  Here are a few 
tips to get children to try new foods:  
 

 Small portions, big benefits.  

Let your children try small portions 
of new foods that you enjoy.  Give 
them a small taste at first, be 
patient. 

 Offer only one new food at a 

time.  Serve something you know your kids 
like along with a new food.  Offering more 
new foods all at once could be too much for 
your children. 

 Offer new foods first.  Children are most 

hungry at the start of the meal. 

 Sometimes, new foods take time.  Kids 

don’t always take to new foods right away.  
Offer new foods many times.  It may take up 
to a dozen tries for a child to accept a new 
food. 

 

Help children develop healthy habits by getting 
them involved and making food fun!  Get creative 
in the kitchen with these cute ideas: 
 

 Cut a food into fun and easy shapes with 

cookie cutters. 

 Encourage children to invent and help 

prepare new snacks.  Create new tastes by 
pairing low-fat dressing or dips with 
vegetables.  Try hummus or salsa as a dip for 
veggies. 

 Name a food the children help create.  

Make a big deal of serving “Maria’s Salad” or 
“Peter’s Sweet Potatoes” for dinner. 

 

Many preschoolers may show one or more of the 
following behaviors, but with time they will go 
away: 

 Refuse a food based on a certain color or 

texture. 

 May only eat a certain type of food. 

 Waste time at the table and seem interested 

in doing anything but eating. 

 Unwilling to try new foods, especially fruits 

and vegetables. 
For more great tips on these and other subjects, go to: 
ChooseMyPlate.gov/preschoolers? 
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Liven up Your Meals with 
Vegetables and Fruits 

5 tips to improve your meals with vegetables 

and fruits 
 

Discover the many benefits of adding 
vegetables and fruits to your meals.  They are 
low in fat and calories, while providing fiber and 
other key nutrients.  Most Americans should eat 
more than 3 cups—and for some, up to 6 cups—
of vegetables and fruits each day.  Vegetables 
and fruits don’t just add nutrition to meals.  They 
can also add color, flavor, and texture.  Explore 
these creative ways to bring healthy foods to 
your table. 
 

1 fire up the grill 
Use the grill to cook vegetables and fruits.  

Try grilling mushrooms, carrots, peppers, or 
potatoes on a kabob skewer.  Brush with oil to 
keep them from drying out.  Grilled fruits like 
peaches, pineapple, or mangos add great flavor 
to a cookout. 
 

2  expand the flavor of your casseroles 
 Mix vegetables such as sautéed onions, 

peas, pinto beans, or tomatoes into your favorite 
dish for that extra flavor. 
 

3  planning something Italian? 
 Add extra vegetables to your pasta dish.  

Slip some peppers, spinach, red beans, onions, 
or cherry tomatoes into your traditional tomato 
sauce.  Vegetables provide texture and low-
calorie bulk that satisfies. 
 

4  get creative with your salad 
 Toss in shredded carrots, strawberries, 

spinach, watercress, orange segments, or sweet 
peas for a flavorful, fun salad. 
 

5  salad bars aren't just for salads 
 Try eating sliced fruit from the salad bar as 

your dessert when dining out.  This will help you 
avoid any baked desserts that are high in 
calories. 
 
 
 
For more tips, visit:  www.choosemyplate.gov 

Aviva sus comidas con 
vegetales y frutas 

5 consejos para mejorar sus comidas con 

vegetales y frutas 
 

Descubra los muchos beneficios de agregar 
vegetales y frutas a sus comidas.  Son bajos 
en contenido de grasas y calorías, también son 
buenas fuentes de fibra y otros nutrientes.  A la 
mayoría de los estadounidenses les conviene 
comer más de 3 tazas y a algunos hasta 6 tazas 
de vegetales y frutas todos los días.  Los 
vegetales y las frutas no sólo agregan valor 
nutritivo a las comidas; también les agregan 
color, sabor y textura.  Explore las siguientes 
maneras de llevar alimentos sanos a la mesa. 
 

1 encienda la parrilla 
Use la parrilla para cocer vegetales y frutas.  

Pruebe brochetas de hongos o champiñones, 
zanahorias, pimientos o papas a la parrilla.  
Utilicé aceite para que no se resequen.  Las 
frutas a la parrilla, como melocotones, piña o 
mangos, agregan mucho sabor a las parrilladas. 
 

2  amplíe el sabor de sus cazuelas 
 Mezcle vegetales como cebollas salteadas, 

guisantes, frijoles pintos o tomates en su plato 
favorito para agregarle sabor. 
 

3  ¿tiene planeada una comida italiana? 
 Agregue cantidades adicionales de 

vegetales a sus platos de fideos o tallarines.  
Agregue pimientos, espinaca, frijoles rojos, 
cebolla o tomates cereza a su salsa de tomate 
tradicional.  Los vegetales agregan textura y 
cuerpo que satisfacen y son bajos en calorías. 
 

4  sea creativo con sus ensaladas 
 Mezcle zanahorias ralladas, frescas, 

espinaca, berro, trozos de naranja o guisantes 
para crear una ensalada sabrosa y colorida. 
 

5  La sección de alimentos preparados no    
sólo tiene ensaladas de vegetales 

A salir a cenar, pruebe comer frutas picadas 
como postre.  Eso le ayudará a evitar los postres 
horneados con alto contenido de calorías.  
 
Para mas información, visita:  www.choosemyplate.gov   

https://choosemyplate-prod.azureedge.net/sites/default/files/tentips/DGTipsheet10LivenUpYourMeals_0.pdf
https://choosemyplate-prod.azureedge.net/sites/default/files/tentips/DGTipsheet10LivenUpYourMeals-sp.pdf


 
Baby Bear’s Honey Bites(1) 
Ingredients:  1 cup rolled oats WG, 2 tbsp. honey, ½ cup peanut 
butter, 1 tsp vanilla  Directions:  Mix all ingredients together well.  
Use a tablespoon scoop to form bites or drop from a tablespoon 
measuring spoon to make bites.  Place on a lined baking sheet 
and chill to set. 
Recipe adapted from: CACFP.org 
 
 

Peruvian Vegetarian Causa (2) 
Ingredients:  2 lbs potatoes, ½ cup olive oil, ¼ cup lime juice, 
salt and pepper (to taste), 2 tbsp. chili paste (optional), 2 cups 
filling variations (sliced avocados, mixed vegetables with beets 
bound together with mayonnaise, sliced or chopped tomatoes 
and corn kernels).  GARNISH:  4 eggs (hard boiled, sliced), 10 
black olives (sliced)  Directions:  Boil potatoes in a large pot of 
salted water until cooked through.  Drain and peel.  Mash with a 
potato masher until smooth.  Stir in the oil, chili paste, lime, salt, 
and pepper to taste.  Line a casserole dish with plastic wrap.  
Spread half the potatoes into the bottom of the dish and smooth 
out.  Spread the desired filling evenly over the potatoes.  Spread 
remaining potatoes evenly over the filling.  Press down gently to 
firm up the causa.  Cover and chill thoroughly.  Lay a serving 
platter upside-down over the top of the causa dish.  Flip the dish 
and platter over, letting the causa fall onto the platter.  Remove 
the plastic wrap.  Garnish the causa decoratively with the hard-
boiled eggs and olives.  Cut into portions and serve cold. 
Recipe adapted from: CACFP Roundtable Nutrition Edition, Issue 80 
 
 

Greek Yogurt Cucumber Salad (3) 
Ingredients:  2 cups plain Greek yogurt, 4 cups cucumber 
(peeled, cubed)  Directions:  Have children help make this in the 
morning and serve it cold for afternoon snack!  Combine yogurt 
and cucumbers in a bowl and mix well.  Refrigerate. 
Recipe adapted from: CACFP.org 
 
 

Balsamic Chicken & Asparagus w/Cherry Tomatoes (4) 
Ingredients:  ¼ cup balsamic vinegar, ¼ cup olive oil (divided), 1 
tbsp. honey, 1 tbsp. Dijon mustard, 2 cloves garlic (minced), 
pinch red pepper flakes, 2 lbs chicken (skinless, boneless, cut in 
strips), salt and pepper (to taste), 2 lbs asparagus (trimmed), 3½ 
cups cherry tomatoes (halved)  Directions:  In a small bowl, 
prepare vinaigrette by whisking together balsamic vinegar, 2 tbsp. 
oil, honey, mustard, garlic, and red pepper flakes.  Set aside.  
Season chicken with salt and pepper.  In a large skillet over 
medium heat, sauté chicken in remaining oil until golden brown, 3
-5 minutes per side.  Remove from pan and set aside.  To the 
same pan, add asparagus and tomatoes, season with more salt 
and pepper and sauté until the asparagus is bright green and 
tomatoes are slightly wilted, about 5 minutes.  Move the veggies 
to one side, add chicken back to pan.  Pour vinaigrette.  Toss 
veggies and chicken, cook until the chicken is done and the 
vinaigrette is thickened, about 5 minutes more. 
Recipe adapted from: CACFP Roundtable Nutrition Edition, Issue 80 

 

FOOD FUNNY: 
Q: What do you get when a 

chicken lays an egg on top 

of a barn? 

A: An eggroll!! 
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 BREAKFAST 

103 Peanut Butter 

61 Rolled Oats WG (1) 

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

 LUNCH 

34 Fish Fillets 

75 Brown Rice WG 

222 Potatoes (2) 

44 Strawberries 

7 Milk - Whole (13-23 mos.) 

and/or 1%/skim (24 mos. +) 

 PM SNACK 

108 Yogurt (3) 

7 Milk - Whole (13-23 mos.) 

and/or 1%/skim (24 mos. +) 

 DINNER (WG) 

21 Chicken Breasts (4) 

07 Croissants 

222 Asparagus (4) 

167 Cauliflower 

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

https://www.cacfp.org/files/1815/1800/7498/Baby_Bears_Honey_Bites_2018_cacfp.org.pdf
https://www.cacfp.org/files/9915/0600/1391/Greek_Yogurt_Cucumber_Salad.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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