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Proposed Meal Pattern Changes 
 

Have you commented on 
the USDA’s Proposed 
CACFP Meal Pattern 
Changes yet?  The public 
comment period is open 
until April 15, 2015.  You can 

find proposed rule materials here:  

 www.fns.usda.gov/cacfp/meals-and-snacks 

 www.framax.net (under resources> handouts) 
 www.cacfpmealpatterns.com—model letters 

are now available! 

 

A summary of these meal pattern changes has 
been included as Page 7 of this newsletter, and 

is also available at our FRAMAX website. 

 

How to Comment 

The USDA is looking for your input on the 
proposed changes to the meal patterns.  All 
comments must be in writing.  No verbal 
comments will be recorded.  You can submit 

written comments one of two ways: 
 

1. Visit the Federal Register at:  
www.regulations.gov/#!

documentDetail;D=FNS-2011-0029-0001 
2. Mail your written comments to (remember 

comments must be received by April 15; it 
may be best to submit your comments 

online):   

  Tina Namian, Branch Chief  

  USDA—Food and Nutrition Serv. 

  P.O. Box 66874 

  St. Louis, MO 63166 
 

Nancy Acosta You only have a few more days 
to submit your comments to the USDA.  Don’t 

delay! 

 

 

 

 

Nutrition Education Activities 
 

Nutrition education programs are easily 
enhanced by adding activities to your current 
curriculum.  One option is to use arts and 
crafts to introduce nutrition, such as creating a 
weekly food collage that focuses on a specific 

food, using images and words from magazines or 
newspapers.  Another option is use literacy to 
teach children about nutrition, such as reading 
nutrition-related books to the children and adding 
books about food and healthy eating to the 
reading section of your child care.  Lastly, use 
music to teach children about nutrition through 
singing, chanting, rhyming, and listening to 
nutrition-related music.  These simple changes 
can help the children in your care develop 

lifelong healthy eating habits. 
 

As you begin to enhance your nutrition education 
program, you may need additional resources.  
There are several nutrition education resources 
and curricula designed specifically for early 
childhood programs.  For example, the National 
Food Service Management Institute’s (NFSMI) 
More Than Mud Pies found at www.nfsmi.org/

ResourceOverview.aspx?ID=247.  This nutrition 
education curriculum provides both staff and 
children with enjoyable activities that encourage 
positive ideas about nutrition and food.  The 54 
lessons are built around the seasons of the year.  
Children will engage in age-appropriate activities 
to learn about growth, nutrition, and food 
preparation.  In addition, the Farm to Preschool 

website has a compiled list of nutrition education 
curricula on physical activity, gardening, farming, 
and various other topics.  Visit the Farm to 
Preschool website at www.farmtopreschool.org/

curricula.html for more information on each 

curriculum. 
This article & more Mealtime Memos are available at:  
www.nfsmi.org 

mailto:support@framax.net
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http://www.cacfpmealpatterns.com
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http://www.regulations.gov/#!documentDetail;D=FNS-2011-0029-0001
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http://www.nfsmi.org/documentlibraryfiles/PDF/20150331035718.pdf


!!!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 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). 
 

Provider Recognition 
 

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

 Charlotte Gibbons—Tracy 

 Maribel Magana—Tulare  

 Claudia Sparkman—Merced 

 Cristy Hulsey—Visalia  

 Lori McFadden—Arnold 

 

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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Harvest of the Month—CARROTS 
 

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 carrots (fresh or cooked) is an 
excellent source* of vitamin A.  One medium 
carrot or six baby carrots is about a ½ cup of 
sliced carrots.  Vitamin A helps keep good vision, 
fight infection, and keep your skin healthy. 
 

*Excellent sources provide at least 20% Daily Value.  
 

Produce Tips 

 Carrots are always in season.  You can find 
them fresh, frozen, or canned.  

 Look for smooth, firm, and well-shaped 
carrots with an even color. 

 Avoid carrots that feel soft, limp, or wilted. 

 Refrigerate carrots in a plastic bag for up to 
two weeks. 

 If you buy fresh carrots with the green tops, 
break off tops before refrigerating.  You can 
add the chopped green tops to soups for 
extra flavor. 

 Look for low-sodium varieties of frozen or 
canned carrots. 

 

Let’s Get Physical 

Gardening is a great way to be active and grow 
your favorite healthy foods.  Planting seeds, 
weeding, watering, and picking add physical 
activity to your day.  If you don’t have space for a 
garden, you can join a community garden or start 
a container garden. 
 

Just the Facts 

 California ranks first nationally in the 
production of carrots. 

 Carrots, or “skirrets,” were originally purple, 
white, and yellow.  The orange carrot was 
developed in Holland in the 16th century. 

 The average person eats 17 pounds of 
carrots per year. 

 Most baby-cut carrots are made from large 
carrots that have been peeled and trimmed.  

 

 

Healthy Serving Ideas 

Eat carrot sticks dipped in alight dressing for a 
healthy snack. 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Add shredded carrots to coleslaw for extra color 
and flavor. 
 
 
 
 
 
 
 
 
 
 

 
Boil carrots with potatoes for a sweet twist on 
mashed potatoes. 
 
 
 
 
 
 
 
 
 

 
 
 

 
For more information, visit:  www.harvestofthemonth.cdph.ca.gov 

 
Jennifer Goltz  
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http://www.harvestofthemonth.cdph.ca.gov/download/Spring/Carrots/Community%20HOTM%20-%20Carrots_Eng.pdf


Suggested Seasonal Reads 
 

Carrot Soup—by John Segal 
From Amazon… 
“Take one rabbit, 
patiently growing 
carrots.  Add his 
friends—Mole, 
Dog, Cat, Duck, 
and Pig.  Mix all 
ingredients 
together for a 
superdelicious 

surprise!  But be careful:  John Segal’s whimsical 
story and pictures will sneak into your heart, until 
nothing will satisfy you except more Carrot 

Soup.” 

 

Week of the Young Child 
 

Sponsored by the National Association for the 
Education of Young Children (NAEYC), the Week 
of the Young Child (WOYC) is April 12-18, 2015.  

During this time, child care providers and others 
in the early childhood education profession 
celebrate young children and the importance of 
education.  In addition, this week serves as a 
great time to raise awareness and to plan how 
best to continue meeting the needs of children 
and families nationwide.  As you make plans to 
celebrate the WOYC, incorporate health and 
nutrition activities into your daily celebrations.  
Some examples for each day of the WOYC are 

below:   
 April 12:  Fruit and Vegetable Day—

Children and staff dress in the color of their 

favorite fruit or vegetable.  
 April 13:  Gardening Day—Children and 

staff plant seeds in a cup, bucket, or garden, 

and watch it grow over time. 
 April 14:  Active Day—Children and staff 

dress up in fitness clothing and participate in 

fun physical activities throughout the day.  
 April 15:  Farmer Day—Children and staff 

visit a farm, or a farmer visits the child care 
facility to talk to the children about farming, 

animals, and food. 
 April 16:  Chef Day—A local chef visits the 

child care facility to talk to the children about 
healthy food and provides child-friendly food 

demonstrations. 
For additional planning tools, visit:   

www.naeyc.org/woyc/eventplanning 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Supreme Mashed Potatoes 
 

Ingredients: 

 6 medium potatoes, peeled and cubed  

 2 large carrots, peeled and chopped  

 3 large cloves garlic, finely chopped  

 ½ cup low-sodium chicken broth 

 1 tablespoon butter 

 

Directions:  Combine potatoes and carrots in 
large pot.  Fill with cold water.  Bring to a boil and 
cook for 8 minutes.  Add garlic and reduce heat 
to simmer until vegetables are tender.  Drain pot 
and keep 1 cup of the liquid.  Mash potatoes, 
carrots, and garlic with a hand masher.  In a 
small pan, heat chicken broth and butter over 
medium heat until butter melts.  Slowly stir broth 
mixture into the mashed potatoes.  If necessary, 
add the reserved cooking liquid until potatoes 

reach the desired thickness.  Serve hot. 
From:  www.harvestofthemonth.cdph.ca.gov 
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Welcome to Our New Providers 
 

 Deborah Averbeck Viesta Bailey 
 Fresno    Fresno 
 
 Shenika Bigelow Hanna Carbajal 
 Fresno    Valley Springs 
 
 Cora Cooper   Allison Damm 
 Stockton    Visalia 
 
 Lagawna L. Glass Andrea M. Gonzales 
 Lemoore    Turlock 
 
 Ciria Hodak   Sheila Y. Holmes 
 Stockton    Porterville 
 
 Brenda Lucht   Evlin Moradkhan 
 Yuba City   Turlock 
 
 Kelly Oliver   Keith B. Pagget 
 Oakdale    Fresno 
 
 Maria R. Perez  Erika Segura 
 Merced    Madera 
 
 Antionette Sortibran Evette Williams 
 Lincoln    Fresno 
 
 Cheryl Wilson   Patsy Yanes 
 Patterson   Fresno 

http://www.amazon.com/Carrot-Soup-John-Segal/dp/0689877021/ref=sr_1_1?s=books&ie=UTF8&qid=1428003418&sr=1-1&keywords=carrot+soup
http://www.naeyc.org/woyc/eventplanning
http://www.harvestofthemonth.cdph.ca.gov/download/Spring/Carrots/Carrots%20-%20Family%20News_Eng_Final.pdf
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Focus on Fruits 
9 tips to help you eat more fruits 

 

Eating fruit provides health benefits.  People who 
eat more vegetables and fruits as part of an overall 

healthy diet are likely to have a reduced risk of some 
chronic diseases.  Fruits provide nutrients vital for 
health, such as potassium, dietary fiber, vitamin C, 
and folate (folic acid).  Most fruits are naturally low in 
fat, sodium, and calories.  None have cholesterol.  
Any fruit or 100% fruit juice counts as a part of the 
Fruit Group.  Fruits may be fresh, canned, frozen, or 
dried, and may be whole, cut-up, or pureed. 
 

1 
keep visible reminders 
Keep a bowl of whole fruit on the table, counter, 
or in the refrigerator. 

 

2 
think about taste  

Buy fresh fruits in season when they may be 
less expensive and at their peak flavor.  Add 

fruits to sweeten a recipe. 
 

3 
think about variety 
Buy fruits that are dried, frozen, and canned (in 
water or 100% juice) as well as fresh, so that 

you always have a supply on hand. 
 

4 
don’t forget the fiber 
Make the most of your choices whole or cut-up 
fruit, rather than juice, for the benefits that 

dietary fiber provides. 
 

5 
be a good role model 
Set a good example for children by eating fruit 
every day with meals or as snacks Marilyn 

Roberts. 
 
 

6 
include fruit at breakfast 
At breakfast, top your cereal with bananas, 
peaches, or strawberries; add blueberries to 

pancakes; drink 100% orange or grapefruit juice.  Or, 

try a fruit mixed with fat-free or low-fat yogurt. 
 

7 
experiment with fruit at dinner, too 
At dinner, add crushed pineapple to coleslaw, or 
include orange sections, dried cranberries, or 

grapes in a tossed salad. 
 

8 
snack on fruits 
Dried fruits make great snacks.  They are easy 
to carry and store well. 

 

9 
keep fruits safe 
Rinse fruits before preparing or eating them.  
Under clean, running water, rub fruits briskly to 

remove dirt and surface microorganisms.  After 
rinsing, dry with a clean towel. 
 
 

 

Enfóquese en las frutas 
9 consejos para ayudarlo a comer mas frutas 

 

1 
mantengalas a la vista 

Tenga un tazón de frutas enteras sobre la 
mesa, el mostrador de la cocina o en el 

refrigerador. 
 

2 
piense en el sabor 

Compre frutas frescas de temporada 
cuando sean menos costosas y estén 

maduras.  Agregue frutas para endulzar una 
receta. 
 

3 
piense en la variedad 

Compre frutas secas, congeladas o 
enlatadas (en agua o 100% jugo), así como 

frutas frescas para tener siempre cantidades 
disponibles a mano. 
 

4 
no olvide la fibra 

Elija principalmente frutas enteras o 
cortadas en lugar de jugos, por los 

beneficios que la fibra le ofrece. 
 

5 
de el buen ejemplo 

De buen ejemplo a los niños al consumir 
frutas todos los días con las comidas o 

como bocadillos. 
 

6 
incluya frutas en el desayuno 

En el desayuno, agregue bananas, 
duraznos o fresas a su cereal; agregue 

arándanos a sus panqueques; tome jugo de 
naranja o toronja 100% natural.  O bien, pruebe 
fruta mezclada con yogur descremado o bajo en 
grasa. 
 

7 
pruebe frutas en la cena tambien 

En la cena, agregue trocitos de pina a la 
ensalada de repollo, o incluya pedazos de 

naranja, arándanos secos o uvas en una 
ensalada mix. 
 

8 
coma frutas como bocadillos 

Las frutas secas son excelentes bocadillos.  
Son fáciles de llevar y se conservan bien.  

 

9 
lave bien las frutas 

Lave las frutas antes de prepararlas o 
comerlas.  Frote las frutas bajo agua 

corriente limpia para quitarles la suciedad y los 
microorganismos de la superficie.  Después de 
enjuagarlas, séquelas con una toalla de cocina 
limpia. 

For more information visit:  www.choosemyplate.gov 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet3FocusOnFruits.pdf


Fruity Peanut Butter Dip (1) 

Ingredients:  1 medium apple (cored & quartered but not peeled), ½ cup 

dried cranberries, 1 cup all natural peanut butter, 1/3 cup orange juice, ½ 
tsp. cinnamon, 6 cups of fresh fruit and vegetables (such as apple slices, 
celery sticks, and baby carrots) Directions:  In a food processor, chop one 
apple and cranberries.  In a small bowl, combine peanut butter, orange juice 
and cinnamon.  Stir apple/cranberry mixture into peanut butter mixture until 
combined.  Cover and refrigerate. 
Recipe adapted from:  www.fruitsandveggiesmorematters.org  
 

Garlic Roasted Carrots (2) 

Ingredients:  24 carrots (tops trimmed to 2 inches), 2 tbsp. olive oil, 2 tbsp. 

balsamic vinegar, 5 cloves garlic (minced), 1 tsp. dried thyme, Kosher salt 
and freshly ground black pepper (to taste), 2 tbsp. chopped parsley leaves  
Directions:  Preheat oven to 375º.  Lightly oil a baking sheet or coat with 
nonstick spray.  Place carrots in a single layer onto the prepared baking 
sheet.  Add olive oil, balsamic vinegar, garlic and thyme; season with salt 
and pepper, to taste.  Gently toss to combine.  Place into oven and bake for 

35-40 minutes, or until tender.  Serve immediately, garnished with parsley, if 
desired. Recipe adapted from:  www.damndelicious.net  
 

Carrot Confetti Salad (3) 

Ingredients:  2 cups carrots (grated), 1 cup red cabbage (shredded), 2 tbsp. 
vinegar, 2 tbsp. vegetable oil, ½ tsp. sugar, ½ tsp. dry mustard, ¼ tsp. salt, 
dash black pepper  Directions:  Peel and shred carrots.  Wash cabbage and 
drain in colander.  Shred cabbage.  In a large bowl, combine carrots and 
cabbage.  In small bowl, combine remaining ingredients to make dressing.  

Mix dressing with carrots and cabbage.  Enjoy!  
Recipe adapted from:  www.whatscooking. fns.usda.gov 
 

Slow Cooker Honey Sesame Chicken (4) 

Ingredients:  1 small onion (diced), 2 cloves garlic, minced, ½ cup honey, ½ 

cup soy sauce, ¼ cup ketchup, 2 tbsp. vegetable oil, 2 lbs. boneless, 
skinless chicken thighs, Kosher salt and freshly ground black pepper (to 
taste), 1 green onion (thinly sliced for garnish), sesame seeds (for garnish)  
Directions:  In a large bowl, combine onion, garlic, honey, soy sauce, 
ketchup, and vegetable oil.  Season chicken thighs with salt and pepper, to 
taste.  Place chicken thighs into a slow cooker.  Add honey mixture and 
gently toss to combine.  Cover and cook on low heat for 3 hours and 30 

minutes.  Remove chicken thighs from the slow cooker and shred the 
chicken before returning to the pot with juices.  Cover and keep warm for an 
additional 30 minutes.  Serve immediately over rice, garnished with green 
onions and sesame seeds, if desired. Recipe adapted from:  www.damndelicious.net  
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!!!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 

225 Raw Veggie Plate (1) 

7 Milk 

 LUNCH 

38 Tuna 

31 Wheat Bread 

165 (Garlic Roasted) Carrots (2) 

44 Strawberries 

7 Milk 

 PM SNACK 

48 Snack Crackers 

165 Carrot (Confetti Salad)(3) 

 DINNER 

28 (Honey Sesame) Chicken 
Thighs (4) 

82 White Rice 

152 Asparagus 

22 Grapes 

7 Milk 

http://www.fruitsandveggiesmorematters.org/main-recipes?com=2&recid=402
http://damndelicious.net/2015/01/17/garlic-roasted-carrots/
http://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/carrot-confetti-salad
http://damndelicious.net/2013/11/02/slow-cooker-crockpot-honey-sesame-chicken/


https://www.federalregister.gov/articles/2015/01/15/2015-00446/child-and-adult-care-food-program-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act



