
FRAMAX Review 
The California Department of Education (CDE) 
has started their bi-annual review of FRAMAX.  
During the first part of our review, the CDE 
conduct unannounced home visits for a select 
percentage of our providers.  These reviews are 
to make sure that our providers are following 
program requirements.  These reviews also 
check that we have been doing our job of 
monitoring and training our providers in the 
proper operation of the CACFP. 
 

CDE reviewers have already begun their 
unannounced provider site reviews.  If you 
happen to get visited by a CDE reviewer, contact 
FRAMAX and let us know how the visit went.   
You should always be prepared for an 
unannounced visit, if you need help or have 
questions, call your FRAMAX office. 
 

What you can do to stay prepared: 
 

 Review the tip sheet on page 3 (this tip sheet 
can also be found on page 18 of your Annual 
Training Handbook) 

 Ensure that you are following all CACFP 
regulations,                                         
Example:  You must serve milk (with the 
correct fat content) to the children in your 
care; Whole milk is recommended for one 
year old children, and children ages two years 
and older must be served 1% or fat-free milk. 

 

Holiday Reminder 
Just a reminder if you have  
day care children on  
April 16th, please  
remember to fill out,  
and send in, a Holiday  
Verification Form  
(included on  
page 8).  FRAMAX offices  
will be closed April 17, 2017.   

Eat Well Year ‘Round 
 

Preschoolers LOVE to copy what adults do.  
They are likely to mimic your table manners, your 
likes and dislikes, your willingness to try new 
foods and your physical activities.  Teach them to 
eat well and be active year round.  

Accept this monthly challenge to make 
meaningful changes to promote healthy choices 
for your child care family. 
 

APRIL 
 

Cook together, eat together, and talk together.  
Children learn by doing.  Let the children help 
prepare a meal and set the table.  They will enjoy 
washing, tearing, and tossing greens for a salad.  
 
Kale is delicious sautéed, in salad or as kale 
chips.  For chips, rub the leaves with olive oil, 
sprinkle with a little lemon juice and seasoned 
salt and bake in a low oven until crisp. 
 
(Please look for the monthly challenge in our 
upcoming newsletters.) 
 
 

-Adapted from: CACFP Roundtable’s Nutrition Edition, Issue 32 
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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. 
 
 

 Tanya Spielman - Turlock 

 Yesenia Rodriguez - Madera 

 Charlotte Burke-Bowman - Antelope 

 Janice Kimura - Ceres 

 Kathy Clifton - Gustine 

 Etta Brubaker - Hanford 

 Irma Harger - Visalia 

 
 

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 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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Working as a TEAM!! 
 

FRAMAX is trying something NEW for our 
monthly newsletter and it’s going to take the 
help of our Providers to make this idea work.  
We think it would be 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 providers name, address,  
contact number, and the age range of children 
wanted in your care.  FRAMAX will take this 
information and place it in our monthly 
newsletter, this way providers in the area that 
may be full or down sizing their childcare can 
pass the information along to the parents.  
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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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Fingerprint Flower Vase 
 

Use a glass jar and make sure that it is clean, 
dry, and all labels have been  
completely removed.  Have children  
dip their fingertips into the paint and  
dot onto the glass to form the petals of  
the flowers.  Repeat this process to  
dot on the flower centers—alternate  
the colors (purple flower, yellow center, pink 
flower, purple center, etc.).  Let paint dry. 
completely. 

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. 

 

   Aurora Vega  Sherrie Miller 
   Marysville   Modesto 
   Ages: 1-4 yrs.  Ages: 0-12 yrs. 
   (530) 632-7481  (209) 818-3121 
 
   Mona McCray  Martha Zamora 
   Marysville   Hanford 
   Ages: 0-12 yrs.  Ages: 0-10 yrs. 
   (530) 718-4445  (559) 589-6214 

 
 
 
 
 
 
 
 

 

 

 
 

 

 

 

 

Suggested Reading 
 

         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. 
 
 

 
 
 
 

What! No Spinach: A 
Popeye Story (Little 
Golden Sniff It Book) 
All the food at Popeye and 
Olive Oyl's picnic, which is 
threatened by Bluto and a 

load of old fish, may be 
smelled by the reader.  

Celebrating Mothers 

Don’t forget Mother’s Day is May 14, 2017.  Here 
are a couple of cute ideas for your day care kids 
to make for each mom. 

 
 
 

 
 

 

Bouquet of Photo Flowers 
 

Cut children's photos into circles to be used as 
the center of a flower.  Cut simple flower shapes 
out of construction paper.  Glue photo circle to 
the center of the flower.  Glue construction paper 
flower to a piece of patterned 
paper.  Cut around the flower 
giving your construction paper 
about a half-inch border of 
patterned paper.  Tape pipe 
cleaner stem to the back of 
your flower.  Trim ends of the 
pipe cleaner to the length you desire.  If making a 
handheld bouquet, do not trim the pipe cleaner; 
simply tie a ribbon bow around them. 

Button Bracelet  
 

Select snapshots with faces that will fit on your 
buttons.  Cut a piece of elastic about 2 inches 
longer than you'd like the finished bracelet to be. 
Thread colored buttons onto the elastic until the 
bracelet is the desired size, leaving an extra inch 
of elastic on each end of the bracelet.  Using a 
coin or other round object as a template, trace 
circles around the faces and cut 
them out.  Glue the photos to the 
buttons and decorate the edges 
with 3-D paint or glitter paint if 
you'd like.  Tie the ends of the 
bracelet together and snip off the extra elastic. 

mailto:support@framax.net
https://www.amazon.com/Sylvias-Spinach-Katherine-Pryor/dp/0983661545/ref=sr_1_1?s=books&ie=UTF8&qid=1489603141&sr=1-1&keywords=spinach
https://www.amazon.com/What-No-Spinach-Popeye-Little/dp/0307132013/ref=sr_1_6?s=books&ie=UTF8&qid=1489603141&sr=1-6&keywords=spinach
https://www.amazon.com/What-No-Spinach-Popeye-Little/dp/0307132013/ref=sr_1_6?s=books&ie=UTF8&qid=1489603141&sr=1-6&keywords=spinach
https://www.amazon.com/What-No-Spinach-Popeye-Little/dp/0307132013/ref=sr_1_6?s=books&ie=UTF8&qid=1489603141&sr=1-6&keywords=spinach


 
 
 
 

Peanut Butter Banana Burrito(1) 
Ingredients:  1 whole grain tortilla, 2 Tbsp peanut butter, 1 
banana Directions:  Spread tortilla with peanut butter.  Place 
banana on top.  Roll up and slice in half. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 1 

 
 

Easy Tuna Patties (2) 
Ingredients:  2 eggs, 1 Tbsp lemon juice, 2 Tbsp mayonnaise, 
¼ cup parmesan cheese, ¾ bread crumbs (seasoned, dry), 3 
(5oz) cans Tuna (chunk light, drained), 3 green onions (sliced), 
⅓ cup red bell pepper (diced), 1 pinch black pepper Directions:  
Beat eggs with lemon juice and mayonnaise.  Stir in cheese and 
bread crumbs.  Fold in tuna, green onion, bell pepper, and black 
pepper until well mixed.  Shape tuna mixture into eight patties.  
Heat vegetable oil in a skillet over medium heat; fry patties until 
golden brown, about 5 minutes per side. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 45 

 
 

Fresh Salsa with Homemade Tortilla Chips (3) 
Ingredients:  2 cups tomatoes (chopped), 1 cup corn, 1 cup 
black beans, ¼ cup red onion (finely chopped), ¼ cup cilantro 
(chopped), ½ tsp salt, lime juice (to taste), 8 corn tortillas, 2 
Tbsp vegetable oil Directions:  Combine all ingredients except 
tortillas and oil.  Mix well.  Cut each tortilla into 8 wedges.  Spray 
or brush with oil.  Bake at 375ºF for 8 to 10 minutes or until 
crisp. Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 48 

 
 

Creamy Chicken and Broccoli Casserole (4) 
Ingredients:  3 cups broccoli florets, 1 Tbsp canola oil, 1 cup 
onion (chopped), 1 lb mushrooms (sliced), 3 Tbsp all-purpose 
flour, 1½ cups milk, 3 cups chicken breast (cooked and 
chopped), ½ cup plain yogurt, ¼ cup mayonnaise, ½ tsp pepper, 
¼ tsp salt, 1 cup cheddar cheese (shredded) Directions:  Steam 
broccoli until tender.  Heat a large ovenproof skillet over medium
-high heat.  Add oil to pan; swirl to coat.  Sauté onion and 
mushrooms; stirring occasionally until mushrooms are browned 
and liquid evaporates.  Sprinkle mushroom mixture with flour; 
cook 1 minute, stirring constantly.  Stir in milk.  Bring to a boil;  
cook 3 minutes or until thick and bubbly.  Preheat broiler.  Stir in 
broccoli and chicken; cook 1 minute.  Remove pan from heat 
and mix in in yogurt, mayonnaise, pepper, and salt.  Top evenly 
with cheese; broil 2 minutes. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 47 
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 BREAKFAST 

85 Flour Tortilla (Whole 
Wheat) (1) 

04 Banana (1) 

7 Milk 

 LUNCH 

38 Tuna (2) 

07 Croissants 

22 Grapes 

168 Celery 

7 Milk 

 PM SNACK 

84 Corn Tortilla (3) 

7 Milk 

 DINNER 

21 Chicken Breast (4) 

26 Rolls 

207 Mixed Vegetables 
(Broccoli & Mushrooms) 
(4) 

33 Peaches 

7 Milk 

FOOD FUNNY: 

Q: Why did the banana go to 

the doctor? 

A: Because it wasn’t 

peeling well!! 

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


Harvest of the Month - Spinach 
 

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. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

One cup of fresh spinach is an excellent source* 
of vitamin A and vitamin K.  One cup of fresh 
spinach makes about ¼ cup of cooked spinach.  
A ½ cup of cooked spinach is an excellent 
source* of vitamin A. vitamin K, and folate.  It is 
also a good source** of calcium, iron, potassium, 
vitamin C, and vitamin B6.  Calcium is a mineral 
that works with vitamin D to help build strong 
bones and teeth. 

*Excellent sources provide at least 20% Daily Value. 
**Good sources provide 10-19% Daily Value.  
 

Produce Tips 
 Fresh spinach can be found loose or bagged. 
 Choose fresh spinach leaves that are green 

and crisp.  Avoid leaves that are limp, 
damaged, or spotted. 

 Store fresh spinach in an open plastic bag in 
the refrigerator for up to 4 days. 

 Rinse spinach leaves in cool water and pat 
dry just before using. 

 Spinach can be found canned or frozen.  
They are nutritious too.  Choose low-sodium 
varieties. 

 

Just the Facts 
 Almost half of California’s spinach acreage 

and production is located in Monterey County. 
 Spinach was the first frozen vegetable to be 

sold for commercial use. 

 

Let’s Get Physical 
 Turn on your favorite music and get a workout 

while you clean your house. 

 
 

Healthy Serving Ideas 
Mix fresh spinach with sliced pears, raisins, and 
a light dressing for a tasty salad. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Add chopped fresh or frozen spinach to a hearty 
stew. 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

Sauté chopped mushrooms, onions, and garlic 
until soft.  Add chopped spinach to the pan and 
sauté for 10 minutes.  Spread the mixture on a 
square of pizza dough and sprinkle with 
Mozzarella cheese.  Roll it up and bake at 350º 
for 40 minutes.  Dip in marinara sauce. 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

For more recipes and tips, visit: 
www.CaChampionsForChange.net 
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La Cosecha del Mes - Espinaca 
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 taza de espinaca fresca (cruda) es una 
fuente excelente de vitamina A y vitamina K.  
Una ½ taza de espinaca cocinada es una fuente 
excelente* de vitamina A, vitamina K, y folato.  
También es una fuente buena** de calcio, hierro, 
potasio, Vitamina C, y Vitamina B6. 
*Las fuentes excelentes aportan al menos 20% del valor diario. 

**Las fuentes buenas aportan 10-19% del valor diario. 

 

Consejos Saludables 
 Puede encontrar espinaca fresca en hojas 

sueltas o en bolsa. 

 Seleccione hojas de espinaca frescas de 
color verde y crujientes.  Evite comprar las 
hojas blandas, dañadas o manchadas. 

 Guarde la espinaca fresca en una bolsa de 
plástico abierta en el refrigerador hasta por 
cuatro días. 

 Enjuague las hojas de espinaca con agua fría 
y séquelas con una servilleta antes de 
usarlas. 

 La espinaca que encontramos enlatada o 
congelada es nutritiva.  Escoja las variedades 
bajas en sodio. 

 

¡En sus Marcas, Listos…! 
Ponga su música favorita y haga ejercicio 
mientras limpia la casa. 

 

 

Ideas saludables de preparación 
Mezcle espinaca fresca con pera, pasas y un 
aderezo bajo en grasa y tendrá una ensalada 
sabrosa. 
  
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

Agregue espinaca fresca picada a un guiso a 
caldo. 

 

 

 

 

 

 

 

 

 
 

 

 

Sofría champiñones, cebolla y ajo picados hasta 
que estén tiernos.  Agregue espinaca picada al 
sartén y sofría durante 10 minutos.  Agregue la 
mezcla sobre un cuadrado de masa de pizza y 
espolvoree con queso mozzarella.  Enrolle y 
hornee a 350ºF durante 40 minutos.  Acompañe 
con salsa para pizza. 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

Para mas consejos y recetas, visite: 
www.CampeonesDelCambio.net 
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