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CN Labels 
 

Are you serving a commercially prepared 
combination food such as:  chicken nuggets, corn 
dogs, and/or fish sticks?  If so, remember, you 
must have a CN label or product specification 
sheet (PSS) on file.  CN labels are usually found 
in big box stores (i.e. Costco), and in larger 
quantities (see image below).  These CN labels 
and PSS help to ensure that the foods you are 
serving meet the USDA meal pattern 
requirements.  If you are serving foods with CN 
labels, please send FRAMAX the box (with the 
CN label) of the product that you are serving. 
 
 
 
 
 
 

 

Spring Break 
 

Spring Break will begin this month for most 
school-age children.  Make sure that you are 
properly documenting your school-age children, if 
claiming them for AM snack and/or lunch. 
 We have recently updated the back of the 
Claim Information Form (CIF) for scannable 
providers.  We have given more room for 
additional school-aged children to be listed as 
present for AM Snack and/or Lunch.   
 Web providers must also document the 
school-age children present for AM Snack or 
Lunch by managing the individual child’s 
calendar, or checking “sch-out” next to the child’s 
name when recording a meal. 
 If you have questions regarding the proper 
procedure for documenting your school-aged 
children, please contact your FRAMAX Field 
Representative. 

FRAMAX has Joined Facebook 
 

Visit FRAMAX’s new Facebook business page, 
and like us today!  We plan to share fun links, 
recipes, and news with our FRAMAX followers; 
don't’ miss out.  Keep up to date with the latest 
FRAMAX news.  Remember, if you have a 
comment or suggestion, we’d love to hear from 
you.  We want to make sure that our new 
FRAMAX Facebook page and website are useful 
to you.  See something you think we should 
include/share?  Simply contact us, we value your 
input Emily Preciado. 
 

Nutrition Facts Label 
 

A lot has changed in the 
American diet since the 
Nutrition Facts label was 
introduced in 1993. 
 So the Food and 
Drug Administration has 
proposed bringing this 
familiar rectangular box 
up to date with changes 
to its design and content 
(see image on right). 
 The proposed 
Nutrition Facts label will 
emphasize the number 
of calories and servings 
per container, list the 
amount of added sugar, 
update the % Daily 
Values for nutrients, 
update serving sizes, 
require listing of potassium and vitamin D if 
present, and will no longer require the labeling of 
vitamins A and C. 
 The public is invited to comment on the 
proposed changes and can do so by visiting 
www.regulations.gov. 
 FDA proposes that the food industry be given 
2 years to comply after publication of final rules 
governing the new labels. 

mailto:support@framax.net
https://www.facebook.com/pages/Framax-Child-Care-Food-Program/1417752815146601
http://www.regulations.gov


!!!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 dias de reclamo!!! 
 

Reclamaciones van a convertirse en las 
oficinas FRAMAX en el primer día 
laborable del mes después del mes de 
la reclamación.  Sin embargo FRAMAX 
examinará la pretensión de ser ON-
TIME 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). 
 

Provider Recognition 
 

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

 Carmen Quinonez—Patterson 
 Jennifer Vonah—Oakhurst 
 Pamela Bliss—Madera 
 Kerry McGill—Visalia 
 Linda Capdevielle—Modesto 
 Yen Lam—Sacramento 
 Maria Jimenez—Orosi 
 

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. 
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 5 Eat five or more servings of 
fruits and vegetables a day. 

 
A diet rich in fruits and vegetables provides 
vitamins and minerals, which are important for 
supporting growth and development, and a 
healthy immune system! 
 

Food for thought… 
 

Shopping time. 
Choose by the season 
 Buy fruits and veggies that are in season. 
 Frozen fruits and veggies with no added 

sugar or sauces can be a convenient, healthy 
choice. 

 

Make healthy choices. 
 Most fruits and vegetables are low in calories 

and fat, making them a great option anytime. 
 

Have fun with colors. 
 Many health benefits of different fruits and 

vegetables are based on color—that’s why it’s 
important to put a rainbow on your plate. 

 

Cooking time. 
Mix it! 
 Add veggies to foods you already make, like 

pasta, soups, pizza, rice, etc. 
 Be a good role model for you family, and have 

at least one fruit and veggie at every meal. 
 

Slice it! 
 Wash and chop veggies and fruits so they are 

ready to grab and eat. 
 

Eating time. 
Family meal time. 
 Do not underestimate the importance of 

family mealtime; take 10-15 minutes to sit 
down together. 

 Get your family involved with planning and 
cooking meals. 

 

Try it! 
 Try-a-bite rule—offer new fruits and veggies 

and encourage everyone in the family to try a 
few bites each time.  It can take 7-10 tries to 
like a new food. 

 

For more information, visit:  www.5210SanDiego.org 
Adapted from the San Diego County Childhood Obesity Initiative. 

 5 Come cinco o más porciones 
de frutas y verduras al día. 

 

¡Una dieta rica en frutas y verduras proporciona 
vitaminas y minerales, los cuales son importantes 
para ayudar al crecimiento y desarrollo, y Elisandra 
Sepulveda a un sistema inmune saludable! 
 

Algo para reflexionar… 
 

Tiempo de compras. 
Seleccione según la temporada. 
 Compre frutas y verduras de temporada. 
 Frutas y verduras congeladas sin azúcar o jugo 

agregados pueden ser una opción conveniente y 
saludable. 

 

Toma decisiones saludables. 
 La mayoría de las frutas y verduras son bajas en 

calorías y grasas, lo que las hace buena opción 
en cualquier momento. 

 

Diviértase con colores. 
 Muchos de los beneficios de la salud de 

diferentes frutas y verduras son basados en su 
color—por eso es importante poner un arco iris en 
tu plato. 

 

Tiempo de cocinar. 
¡Mézclelo! 
 Agregue verduras a las comidas ya preparas, 

como pasta, sopas, pizza, arroz, etc. 
 Sea un buen ejemplo para su familia, y tenga por 

lo menos una fruta o verdura con cada comida. 
 

 ¡Córtelo! 
 Lave y corte fruta y verdura para que estén al 

alcance y estén listos para llevar y comerse. 
 

¡Sírvalo! 
 Para los niños, el tamaño de la palma de sus 

manos es una buena medida para su porción de 
alimentos.  

 

Tiempo de comer. 
Tiempo de comida familiar. 
 No hay que subestimar la importancia de comer 

en familia; dedique 10-15 minutos para sentarse 
juntos. 

 Involucre a la familia en la planeación de las 
comidas. 

 

¡Intentelo! 
 Regla de una cucharada—ofrezca frutas y 

verduras nuevas y anime a todos los miembros 
de la familia a probar unas cuantas cucharadas 
cada vez.  Puede tomar de 7-10 intentos para 

poder gustar una comida nueva. 

http://www.5210SanDiego.org


Harvest of the Month—Asparagus 
 

Health and Nutrition Go Hand-in-Hand 
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 
of cancer. 
 

A ½ cup of cooked asparagus is an excellent 
source* of folate and vitamin K and a good 
source** of vitamin C, vitamin A, and thiamin.  A 
½ cup of cooked asparagus is about six 
asparagus spears.  Asparagus is also a source of 
vitamin E.  This vitamin is an antioxidant that 
protects your body’s cells and helps keep your 
immune system, skin, and hair healthy. 
*Excellent sources provide at least 20% Daily Value. 

**Good sources provide 10-19% Daily Value. 
 

Healthy Serving Ideas 
Boil asparagus in a small amount of water until 
tender, or 5 to 8 minutes. 
 
 
 
 
 
 
 
 
 
 
 
Roast chopped asparagus, mushrooms, 
eggplant, carrots, and zucchini with one cup of 
chicken broth at 350º for 30 minutes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Stir-fry chopped asparagus, sliced bell pepper, 
sliced onions, and strips of chicken for a quick 
meal. 
 
 
 
 
 
 
 
 
 
 
 
 
 
Shopper’s Tips 
 Look for firm, bright green asparagus with 

tightly closed tips.  Avoid limp spears. 
 Wrap the ends of asparagus spears in a 

damp paper towel.  Put in a plastic bag.  Keep 
in the refrigerator for up to three days. 

 
Let’s Get Physical! 
 Spend family time in the garden—planting, 

raking, pruning, and digging.  Walk to a local 
farmers’ market.  Find new fruits and 
vegetables. 

 

For more ideas, visit:  www.kidsgardening.com/
family.asp 
 
Fun Facts 
 Ancient Greeks and Romans began 

cultivating asparagus more than 2,500 years 
ago.  It was valued both as a food and for 
medicinal remedies. 

 In 1852, migrant family workers started 
growing asparagus in the Stockton-
Sacramento area. 

 In the mid-1980s, fresh asparagus was 
shipped worldwide for the first time by 
airplanes from California Sherri Todd. 

 
 
For more resources visit:  
www.harvestofthemonth.cdph.ca.gov,  and 
www.cachampionsforchange.net 
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Suggested Seasonal Read 
 

Apple vs. Asparagus  

by Tracy Wainwright (Author) and David A 
Cutting (Illustrator) - Asparagus wants to play 
with Apple, but is turned away because he’s a 
vegetable.  Apple runs off with his friends Apricot 
and Avocado.  Soon, more fruits and vegetables 
join the two sides, each arguing their group is the 
best.  Will these healthful foods ever figure out 
that they are all nutritious and good? 

 
 
 
 
 
 
 

 

 

 
Find Your Local Farmers’ Markets 

 

 Spring is here, and most farmers’ markets are 
beginning to kick off the season.  Interested in 
finding a farmers’ market near you?  Visit the 
USDA’s Farmers Markets Search at:  
search.ams.usda.gov/farmersmarkets.   

 This interactive list allows you to search for 
farmers’ markets by ZIP code.  It is one of the 
most comprehensive listing of farmers’ markets 
across the country. 

 Schedule a field trip to a farmers’ market near 
you!  Let your local Farmers’ Markets be a 
teaching tool for your family child care. 

 

 

 

 

 

 

 

 

 

 

 

 

Roasted Vegetable Medley 
 

Ingredients: 

 Nonstick cooking spray 

 1 cup chopped baby carrots 

 1 cup chopped eggplant 

 1 cup chopped asparagus 

 1 tsp.  Vegetable oil 

 2 cloves garlic, chopped 

 4 tsp. dried basil 

 1 cup chopped mushrooms 

 1 small zucchini, chopped 

Instructions:  Preheat oven to 450º.  Spray a 
roasting pan with nonstick cooking spray.  Add 
carrots, eggplant, and asparagus to pan.  Drizzle 
with oil and toss until lightly coated.  Bake for 20 
minutes.  While baking, spray a large pan with 
nonstick cooking spray and heat over medium 
heat.  Sauté garlic and basil for about 2 minutes.  
Add zucchini and mushrooms; sauté until tender 
(about 5 minutes).  Add roasted vegetables to the 
pan and sauté 5 minutes more. 

 

5 Reasons to Shop at Farmers’ Markets 
 

1 Fresh Produce—Farmers’ market fruits and 
vegetables are picked fresh and brought to 

market right after they are harvested. 

2  Cheaper Prices—Farmers’ markets can 
offer great produce at good prices because 

the food doesn’t go through a “middleman” 
distributor or retailer. 

3  Variety of Options—Farmers’ markets 
usually offer a wider range of produce than is 

available at grocery stores, including specialty 
items and culturally specific foods. 

4  Community Building—Many farmers’ 
markets are hubs of activity for 

neighborhoods and provide a space for 
community members to interact. 

5  Connection to Food and Farmers—Buying 
from people who have a personal 

commitment to the food they grow helps facilitate 
an understanding of how food gets from farm to 
table.  Plus, your dollars go directly to the local 
farmers growing your food. 
 

Adapted from the Urban & Environmental Policy Institute;  

for more information visit:   

www.uepi.oxy.edu 

Welcome to Our New Providers 
 

 Christina Agueros Delia Araujo 
 Sacramento   Sacramento 
 

 Selena Arnold   Megan Bimat 
 Visalia   Farmersville 
 

 Samantha Gardea Sonia M. Moreno 
 Madera   Tracy 
 

 Fallon Paul   Danielle Pinkston 
 Antelope   Woodland 
 

 Lashun E. Smith Latanya Strain 
 Fresno   Sacramento 
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FOR A DAY 

!!!Name Game!!! 
 

FRAMAX will insert the names of three 
providers in each newsletter.  If you find 
your name in any article (excluding any 
article where we mention a provider’s 
name in relation to that article) you will 
win a wonderful prize!  To claim your 
prize call the Modesto office at:  (209) 
578-4792.  Tell us in which article your 
name appeared.   

 
 

Read our 
newsletter; you 
could be one of 
our next lucky 

providers!!   

 BREAKFAST 

61 (Oatmeal) Oats 

207 Mixed Vegetables (1) 

7 Milk 

 AM SNACK 

108 Yogurt 

44 Strawberries 

 LUNCH 

21 Chicken Breasts 

26 Rolls 

258 (Asparagus) Vegetable 
Soup (2) 

18 Fruit Salad 

7 Milk 

 PM SNACK 

18 String Cheese 

01 Apple 

 DINNER 

54 Turkey Kielbasa 

60 (Quinoa)/Millet (3) 

207 Mixed Vegetables (3) 

34 Pears 

7 Milk 

Vegetable Brunch Pie (1) 
Ingredients:  nonstick cooking spray, 2¼ cups 
chopped cauliflower florets, 1 tbsp. vegetable oil, 1 
medium onion (chopped), 1 (8 oz.) package 
mushrooms (sliced), 4½ cups (about 6 oz.) of beet, 
mustard, or collard greens (finely chopped) ½ tsp. 
garlic powder, ½ tsp. onion powder, 1 tsp. brown 
sugar, ½ tsp. salt, 1/8 tsp. ground cayenne pepper, 
¾ cup shredded low-fat Cheddar cheese, 1 cup low-

fat milk, 3 eggs, ¾ cup baking mix  Instructions:  
Place an oven rack in the middle of the oven.  
Preheat oven to 375º.  Spray a 10-inch pie dish with nonstick cooking 
spray and set aside.  In a microwave safe bowl, microwave cauliflower 
on high for 3 minutes, or steam it on the stovetop.  Pour vegetable oil into 
a 12-inch skillet and heat over medium heat.  Sauté onion and 
mushrooms until tender, about 5 minutes.  Add greens, garlic powder, 
onion powder, brown sugar, salt, and cayenne pepper.  Sauté for another 
3 minutes until greens are wilted.  Stir the cooked cauliflower into the 
greens mixture and place in the pie dish.  Sprinkle with cheese.  In a 
medium bowl, combine milk, eggs, and baking mix.  Whisk until well 
blended and pour over vegetable mixture.  Bake 30-35 minutes or until 
golden brown.  Serve while hot.   
Recipe adapted from:  www.cachampionsforchange.cdh.ca.gov 
 

Asparagus Soup (2) 
Ingredients:  1 lb. asparagus (cut into 1-inch pieces), 1 tsp. vegetable oil, 
1 small onion (coarsely chopped), 2 cloves garlic (minced), 1 celery stalk 
(sliced), 2 cups low-sodium chicken broth, 1 cup fat-free half-n-half, pinch 
of nutmeg (optional), dash hot pepper sauce, toasted almonds (optional)  
Instructions:  Bring 2 cups of water to a boil in medium-sized pan over 
high heat.  Add the asparagus and cover.  Cook until almost tender, 
about 4 minutes.  Reserve liquid.  Heat oil in pan and sauté onion, garlic, 
and celery for a few minutes.  Add the asparagus, chicken broth, half and 
half, and seasonings.  Bring to a boil.  Cook on low heat for 10 minutes 
or until vegetables are tender.  Puree mixture in blender.  Reheat, adjust 
seasoning and serve with toasted almonds on top.  
Recipe adapted from:  www.foodandhealth.com 
 

Corn Chowder Quinoa Casserole (3) 
Ingredients:  2 cups milk, 1½ cups frozen or fresh corn kernels, 1 cup 
uncooked, rinsed quinoa or millet*, 1 cup chicken broth, ½ cup finely 
chopped onion, ¾ cup seeded and diced red bell pepper,  ½ lb. 
asparagus (cut into 1-inch pieces), 2 tbsp. extra-virgin olive oil, 1 tsp. 
Dijon mustard, 1 large bay leaf, 1 (14 oz.) can cannellini beans, ½ tsp. 
(rounded) sea salt, freshly ground black pepper to taste, 1-3 tbsp. extra 

milk (if needed)  Instructions:  Preheat oven to 400º.  Combine 1 cup of 
the milk with ¾ cup of the corn kernels in a large, deep cup (reserving 
other ¾ cup of corn to add later).  Puree with an immersion blender or in 
a blender.  In a large casserole dish (about 8x12 inches), combine this 
mixture with the reserved corn plus all the other ingredients, except the 
extra milk.  Stir well.  Cover with foil and bake for 30 minutes.  Remove 
from oven and stir.  Put the foil back on and bake for another 20-25 
minutes, until quinoa is cooked through.  Remove form oven and remove 
bay leaf.  Add the extra milk if a thinner mixture is desired, and serve.  *If 
using millet, add another 1/3 cup of milk and a ½ cup of water to the 
casserole before cooking, and cook for an additional 10-15 minutes.  
Recipe adapted from:  86lemons.com 

http://www.cachampionsforchange.cdph.ca.gov/en/docs/Breakfast/Vegatable_Brunch_Pie.pdf
http://www.foodandhealth.com/recipes.php?id=1029
http://86lemons.com/wp-content/uploads/2013/03/CornChowderQuinoaCasserole.pdf





