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Are You Moving?  
    

  Providers move all the time, but a family child 
care license is only valid at the residence listed 
on the license. Here are some simple steps to 
make your move seamless. 
 

 Contact Licensing before you move, if 
possible 30 days prior. You will need to know the 
date you plan to move and the address that you 
are moving to when you call. Licensing will send 
a “move” packet, and work with you to inspect 
your new home ASAP.   

 

 Contact FRAMAX to let us know you will be 

moving. This should be done at the same time 
you contact Licensing.  We will also need your 
move date and new address.  
 

  FRAMAX will send you a “move letter” outlining 
the move process and important dates. You will 
also be notified of your new Tier classification for 
your new address. 
 

  If you are a Trustline provider, we will need 
updated Health & Safety Self-Certification Forms 
and Participation Forms for each family in care.  
These forms must reflect your new address.  
These forms can be found at www.framax.net. 
 

  As soon as you receive your new license, send 
FRAMAX a copy.  You can email, fax, mail, or 
drop off this copy.  You cannot receive 
reimbursement for meals served in the new 
location until we have received a copy of your 
new license.  Licenses are due the 2nd to last 
working day of every month.   
 

    
 
 
 

 
 

 

Managing “School-Out” Dates 

 

  With Spring break and Summer vacation 
approaching, please insure that you are marking 
the calendars for your Shelly Alberti school-aged 
children if you are claiming them for AM snack 
and/or lunch.  School-aged children will be 
disallowed for these meals if they are not 
properly documented.  You can document a 
school-aged child as “school-out” by following the 
instructions below (more information on page 7 & 
8). 

 

Online Claiming 
 

  Check the “sch-out” box next to the child’s 
attendance box as you are recording his/her 
attendance & meal information.  (Image 1) 
- OR - 
 Manage the child’s individual calendar by going 
to: Children>Manage Child Calendar>select the 
child from the drop down list.  This option is 
especially helpful for marking school holidays 
and/or school breaks in advance.  (Image 2) 
 

Scan Forms 
 

At the bottom of your Claim Information Form 
(CIF), list the child’s number, date(s), and reason 
for attending AM snack and/or lunch.  There is 
also extra room on the back of the CIF to 
document “school-out” children. 
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!!!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. 

 

Provider Recognition 
 

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

 Yvonne Martinez - Los Banos 
 Janice McBride - Ceres 
 Mona McCray - Marysville 
 Sharon Salinas - Merced 
 Jenny Salazar - Livingston 
 Peggy Sinkler - Citrus Heights 
 Stacey Coder - Visalia 
 Victoria Olbera - Porterville 
 Teresa Crain - Lemoore 
 

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. 

!!!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). 
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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!! 

!!Name Game!! 
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Limit Screen Time 
 

  Young children who spend a lot of time playing 
video games, computer games, and watching TV 
are less likely to be physically active later in 
childhood.  These children are also more likely to 
eat less healthy foods (e.g. soft drinks, fried 
foods, etc.).  Each day, children watch between 1 
and 3 hours of television in many child care 
settings.  As day care providers, you can make a 
difference by limiting or eliminating screen time 
and providing other fun activities for children. 
 

How much is too much? 
 

  Between home and child care, children should 
be limited on how much screen time they are 
allowed.  Children under the age of 2 should 
have no screen time (TV/video/DVD) 
and not more than 1 to 2 hours per 
day for children over the age of 2. 

  Since children are most likely 
getting screen time at home, it is 
important to limit the amount of 
screen time you, as a provider, are 
giving the children.  No screen time 
should be given to children under the 
age of 2.  Children over the age of 2 
should be limited to 30 minutes per week, with no 
more than 15-minute increments of computer 
use.  There should also be no screen time for 
any children during meal or snack times. 
 

What should screen time be used for? 
 

  When children are getting screen time in your 
care it should only be for physical activity 
programs or educational programs.  Also, when 
picking programs for children to watch it is 
important to ensure there are no commercials or 
advertisements.   

  Young children cannot tell the difference 
between advertisements and programs, and 
there are often ads for unhealthy foods on TV 
and some DVDs, as well as many web sites. 
 

Why should screen time be limited for 

children? 
 

  Since screen time can take away from activities 
that promote brain development, imagination, 
and social skills; it is important to limit how much 
time our children are sitting and watching TV/
playing video games (i.e. cell phones, consoles, 

and computers).  Having a television on can 
disturb children’s play and sleep.  Children have 
difficulty concentrating in school, the more time 
they spend playing video games.  Research also 
shows that (in boys) the more time spent playing 
video games and watching TV, the less active 
they are. 

 

What can I do? 
 

  As a provider you can limit screen time by 
removing the television from areas where your 
day care children spend time, or you can keep it 
out of sight by covering it.  By doing this, children 
are less likely to expect screen time and more 
likely to focus on developing relationships and 
socials skills, while also learning.  Be a good role 
model and limit your cell phone/computer use 

while with the children, participate in 
activities with them. 
 

Alternative activities 
 

 Play Music—Have children make 
up their own dances 

 Stacking toys—Building blocks 
and nesting cups are fun for young 
children 

 Puzzle time—Provide puzzles for 
children to complete alone or in pairs/groups 

 Art—Draw, color, sculpt, use play dough 

 Pretend Play—Pretend you are at the store 
and use empty boxes, containers, and paper 
grocery bags 

 Read—Use picture books and let the Kanika 
Rogers children make up their own stories, or 
read a book to them 

 Outdoor play—Set up an obstacle course to 
practice balance, climb, jump, and hop. For 
more ideas visit the Active Play tip sheets.   

 Act—Use costumes and have children dress 
up and act out a story 

 Involve children—Have children help with 
preparing meals and snacks, as well as 
cleaning up 

 Encourage movement—Do not allow children 
to play hand-held video games during active 
play times 

 

For more information http://www.fns.usda.gov/sites/default/

files/limitscreen.pdf 

http://www.fns.usda.gov/sites/default/files/opportunities_play.pdf
http://www.fns.usda.gov/sites/default/files/limitscreen.pdf
http://www.fns.usda.gov/sites/default/files/limitscreen.pdf


Harvest of the Month - Avocado 
 

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 avocado is a good source* of fiber, 

vitamin C, vitamin B6, folate, potassium, and 

vitamin K.  A ½ cup of sliced avocado is about the 
size of half of one medium avocado.  Avocados 
are also a good source* of monounsaturated fat, 
which is healthy fat your body needs.  
Monounsaturated fat is an oil that helps lower the 
“bad” cholesterol in your body and may help raise 
the “good” cholesterol. 
*Good sources provide 10-19% Daily Value.  
 

Produce Tips 
 Avocados should be firm, but give gentle 

pressure.  Hass avocados will turn black or 
dark green when ripe, other varieties remain 
green.  

 Unripe avocados can be placed in a paper bag 
for two days at room temperature to ripen. 

 Store ripe avocados in the refrigerator for up to 
one week. 

 Cut lengthwise around the seed, twist, and 
remove the seed. 

 Rub lemon or lime juice onto the cut avocado 
to avoid browning. 

 

Just the Facts 
 Avocado trees can grow as tall as 80 feet and 

produce as many as 400 pieces of fruit each 
year. 

 The United States provides 6% of the world’s 
avocado crop, ranking third behind Chile and 
Mexico. 

 California ranks first nationally in avocado 
production, growing more than 90% of the 
nation’s crop. 

 

Let’s Get Physical 
 At home:  Make plans with your child(ren) 

to ride bikes in your neighborhood or other 
safe places.  

 With the family:  Let each family member 
pick one new game or activity each week that 
your family can try together. 

Healthy Serving Ideas 
 
Add sliced avocados to your favorite salad. 
 
 
 
 
 
 
 
 
 
 
 
 
 
Mash avocados to make a creamy, flavorful 
topping for your sandwiches. 
 
 
 
 
 
 
 
 
 

 
 
 
Mix mashed avocados into baked potatoes for a 
rich and healthy topping. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
For more information visit: http://
cachampionsforchange.cdph.ca.gov/Pages/default.aspx 
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La Cosecha del Mes - Aguacate 
 

La salud y la nutrición van mano a mano 

Haga que la mitad de su plato contenga frutas y 
verduras y manténgase activo todos los días.  
Tome agua en lugar de bebidas azucaradas.  
(Las bebidas azucaradas son la mayor fuente de 
azúcar agregada en la dieta americana).  Si hace 
estas cosas podrá reducir su riesgo de padecer 
problemas serios de salud como obesidad, 
diabetes tipo 2, enfermedades del corazón y 
algunos tipos de cáncer. 
 

Una ½ taza de aguacate rebanado es una fuente 
buena de fibra, vitamina C, vitamina B6, folato, 
potasio y vitamina K.  Una ½ taza de aguacate 
en rebanadas equivale aproximadamente a la 
mitad de un aguacate mediano.  Los aguacates 
son también una fuente buena* de grasa mono 
insaturada, que es una grasa saludable que 
necesita su cuerpo. 
*Las fuentes buenas aportan 10-19% del valor diario. 
 

Consejos Saludables 

 Busque aguacates maduros que se sientan 
ligeramente firmes y pesados para su 
tamaño. 

 Los aguacates duros pueden guardarse en 
una bolsa de papel o encima del mostrador 
de la cocina a temperatura ambiente hasta 
que maduren. 

 Refrigere los aguacates maduros hasta por 
tres días. 

 

Solo Hechos 
 Árboles de aguacate pueden crecer tan altos 

como 80 pies y producir hasta 400 piezas de 
fruta cada año. 

 Los Estados Unidos proporciona 6% del 
cultivo de aguacate del mundo, ranking 
tercera detrás de Chile y México. 

 California ocupa el primer lugar nacional en 
producción de aguacate, creciendo más del 
90% de la cosecha de la nación. 

 

¡En sus Marcas, Listos…! 

 En el hogar:  Hacer planes con su hijo a 
montar en bicicleta en su vecindario o en 
otros lugares seguros. 

 Con la familia:  Deje que cada miembro de 
la familia escoge un nuevo juego o actividad 
cada semana que su familia puede probar 
juntos. 

 

Ideas saludables de preparación 

 

Cocine el betabel al vapor y retire la piel.  
Sazónelo y disfrute. 

 

 

 

 

 

 

 

 

 

 

 

 

Mezcle rebanadas de betabel fresco o enlatado 
con rebanadas de tomate y cebolla para preparar 
una ensalada deliciosa y saludable. 

 

 

 

 

 

 

 

 

 

 

 

 

Sofría los tallos de betabel con cebolla y ajo 
picados y tendrá un platillo saludable. 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Para mas consejos y recetas, visite:  
www.CampeonesDelCambio.net 
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Banana Pancakes with Apple Topping (1) 
Ingredients:  2 eggs, 1 ½ cups milk (1%), 1 tablespoon honey, 3 tablespoons 
oil, ¾ cup whole wheat flour, ¾ cup flour (all purpose), 2 teaspoons baking 
powder, 2 bananas, 3 apples, 3 tablespoons sugar, 1 teaspoon cinnamon, ¼ 
cup water  Directions:  Beat eggs.  Beat in milk, honey, and oil.  Add flours 
and baking powder.  Slice bananas and add to mixture.  Coat a large, non-
stick frying pan or griddle with non-stick cooking spray.  Warm the pan over 
medium heat for 2 minutes.  Spoon ¼ cup of batter onto the heated griddle 
for each pancake (adjust more or less depending on pancake size).  Cook 
until the tops are bubbly and the pancakes are dry around the edges.  Flip 
and cook for 2-3 minutes or until golden on both sides.  Place pancakes on a 
platter and keep warm.  Repeat until batter has been used, using more non-
stick cooking spray as needed.  Apple Topping:  Wash apples, remove 
cores, and slice thinly with peel still on.  Combine apples with sugar, 
cinnamon, and water.  Cook in skillet for 10 minutes and spoon on top of 
pancakes.  Recipe adapted from: www.whatscooking.fns.usda.gov/ 

 
Yogurt Berry Parfait (2) 

Ingredients:  2 cups yogurt (low-fat or fat-free, plain or vanilla), 1 cup banana 
(sliced), ½ cup blueberries (fresh), ½ cup strawberries (fresh, sliced), other 
optional fruit (raspberries, peaches, pineapple, and/or mango), 1 cup granola    
Directions:  Line up glasses.  Spoon ¼ (or ½) cup of yogurt into each glass 
(depending on component requirements for ages of children).  Top with ½ 
cup (or ¾) cup of fruit.  Next, sprinkle with 2 tablespoons of granola.  Repeat 
the process. Recipe adapted from: www.whatscooking.fns.usda.gov/ 

 
Tuna Apple Salad Sandwich (3) 
Ingredients:  1 apple, 1 can light tuna in water (drained), 2 tablespoons low-
fat yogurt, 2 tablespoons reduced-fat mayonnaise, ½ cup raisins, ¼ cup 
chopped walnuts, ⅛ teaspoons ground black pepper, 2 tablespoons chopped 
fresh parsley (optional), ½ teaspoon curry powder (optional), 8 leaves lettuce 
(Bibb, Romaine, green, or red leaf), 8 slices wheat bread  Directions:  Cut 
apples in quarters: remove core and chop.  In a medium size bowl, mix all 
salad ingredients, except tuna.  Gently fold in tuna.  Make sandwiches, using 
lettuce and wheat bread (toasted, if desired), and fill with tuna apple salad.  
Recipe adapted from: www.whatscooking.fns.usda.gov/ 

 
Baked Chicken with Vegetables Lori Gonzalez (4) 
Ingredients:  4 potatoes (sliced), 6 carrots (sliced), 1 onion (large, quartered), 
1 chicken (raw, - cut into pieces, skin removed), ½ cup water, 1 teaspoon 
thyme, ¼ teaspoon pepper  Directions:  Preheat oven to 400 degrees.  Place 
potatoes, carrots, and onions in a large roasting pan.  Put chicken pieces on 
top of vegetables.  Mix water, thyme, and pepper.  Pour over chicken and 
vegetables.  Spoon juices over chicken once or twice during cooking.  Bake 
at 400 degrees for one hour or more until browned and tender.  
Recipe adapted from:  www.whatscooking.fns.usda.gov/ 
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 BREAKFAST 

112 Pancakes (1) 

22 Grapes 

7 Milk 

 AM SNACK 

18 (Banana, Blueberries, Straw-
berries, etc.) 
Fruit Salad (2) 

108 Yogurt (2) 

 LUNCH 

38 Tuna (3) 

31 Wheat Bread (3) 

165 Carrots 

168 Celery 

7 Milk   

 DINNER 

30 Whole Chicken (4) 

26 Rolls 

207 (Potatoes, Carrots, Onion) 
Mixed Vegetables (4) 

22 Grapes 

7 Milk 

 

Do you believe it is important to in-
volve your children in meal time?  
Become a Kids Cook Monday Am-
bassador.  It is simple, and all you 
have to do is let the kids help pre-
pare meals while you take pictures 
and post them as part of the 
CACFP Take Action Challenge.  It 
will be lots of fun for you and them.  
Check out The Kids Cook Monday!! 
Site and follow the steps.   

http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/banana-pancakes-apple-topping
http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/yogurt-berry-parfait
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/tuna-apple-salad-sandwich
http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/baked-chicken-vegetables
http://www.thekidscookmonday.org/become-a-kids-cook-monday-ambassador/
http://www.thekidscookmonday.org/become-a-kids-cook-monday-ambassador/


Managing “School-Out” Dates - Online Claiming 

- Or - 

Image 1 

Image 2 



Managing “School-Out” Dates - Scan Forms 

CIF FRONT 

CIF BACK 


