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FRAMAX Allergy Statement 
 

FRAMAX recently updated our Food Allergy 
Statement.  The name of this form has been 
changed to Medical Statement to Request 
Special Meals and/or Accommodations.  This 
new form can be found on our website.  Also, 
look for this new form at your next visit with your 
Field Representative.  This form will replace  the 

old Food Allergy Statement.   

 You are required to complete this form when 
documenting a disability that requires a special 
diet (that does not follow the CACFP Meal 
Pattern).  This form must also be used to 
document food intolerances that do not rise to 
the level of a disability but do not follow the 

CACFP Meal Pattern.   

 This form cannot be used to authorize the 
consumption of 2% or whole milk by children 2 
years or older, who are required by USDA meal 
pattern guidelines to be served 1% or non-fat 
milk.  A Medical Certification for Milk Substitution 
in the CACFP form must be completed in this 

instance. 
 

Holiday Schedules 
 

Though this season is busy, please remember to 
keep FRAMAX informed of days you will be 
closed and/or out of the home.  A simple phone 
call reminder will make everyone’s life easier.  If 
you are a Web provider, you can also note the 
days/meals that you will be closed and/or out of 

the home during your normal business hours. 

 You must submit a Holiday Verification Form 
(HVF), if you plan to be open for:  Christmas Day 

(12/25) and/or New Year’s Day (01/01). 
 Are your school-age children out of school on 
Holiday break?  Remember to properly document 
your school-age children, if claiming them for AM 
snack and/or lunch.  Scan providers must 
document this on their CIF.  Web providers must 
document this online.  Questions?  Contact your 

local FRAMAX office. 

Food Allergy 
 

Food allergies are a growing public health 
concern that affect an estimated 5% of children in 

the US. 

 A food allergy occurs when the body has a 
specific and reproducible immune response to 
certain foods.  Although the immune system 
normally protects people from germs, in people 
with food allergies, the immune system 
mistakenly responds to food as if it were harmful.  
In this event, the body’s immune response can 
be severe and life threatening, such as 
anaphylaxis.  Anaphylaxis is a sudden and 

severe allergic reaction that can be fatal.  But not 

all allergic reactions develop into anaphylaxis.  

Eight foods or food groups account for 90% of 
serious allergic reactions in the US:  milk, eggs, 
fish, crustacean shellfish, wheat, soy, peanuts, 

and tree nuts. 
 It is imperative that staff who work with 
children have plans in place for preventing an 
allergic reaction—and should one occur, for 
recognizing and responding to a food allergy 

emergency. 
 

Some symptoms communicated by children 

with food allergies… 

It feels like something is poking my tongue. 

My tongue (or mouth) is tingling (or burning). 

My tongue (or mouth) itches. 

My tongue feels like there is hair on it.  

My mouth feels funny.  

There’s a “frog” in my throat. 

My tongue feels full (or heavy). 

My lips feel tight. 

It feels like there are bugs in there (itchy ears)  

It (my throat) feels thick. 

It feels like a bump is on the back of my tongue. 

 
Source:  Center for Disease Control & Prevention  

For more information visit:  www.cdc.gov/healthyyouth/
foodallergies 

mailto:support@framax.net
http://www.framax.net/uploads/2/4/6/1/24611520/medical_statement_to_request_special_meals.pdf
http://www.framax.net/uploads/2/4/6/1/24611520/medical_statement_to_request_special_meals.pdf
http://www.framax.net/uploads/2/4/6/1/24611520/medicalstatementformilksubstitution.pdf
http://www.framax.net/uploads/2/4/6/1/24611520/medicalstatementformilksubstitution.pdf
http://www.framax.net/uploads/2/4/6/1/24611520/holiday_verification_form.pdf
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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. 

!!!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. 
 

 Jennifer Langpaap—Modesto 

 Jennifer Walkden—Ceres 

 Maria Pelayo—Madera 

 Vickie Huerta—Tulare 

 Patricia Fabian—Fresno 

 Sara Griffith—Stockton 

 

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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Suggested Seasonal Reads 
 

Garden Safari Vegetable Soup by Welsh/ Moore/ 

Puzniak/ Gau 
From Amazon… 
“Explore numbers, 
colors and 
vegetables as you  
learn how to create a 
tasty soup in ten 
easy steps.  Join the 
Kitchen Club Kids as 
they visit the garden 
to find fresh 

vegetable to eat.” 
 

 

 

 

 

 

 

 

 

Food Notes 
 

 About 5% of children have an allergy to one 
or more foods.  Milk, egg, and peanut are the 
most common.  Wheat, soy, fish, shellfish, 
and tree nuts are fairly common.  Rice and 
vegetables are less likely to cause allergy.  
Children will often outgrow allergy to milk and 

egg, but usually not allergy to peanuts. 
 

 Fibrous meat, beef stew cubed meat, for 
example, can be hard for children to eat.  And 
it  also poses a choking risk.  Most children do 
much better with ground, chopped, or thinly 

sliced meats. 
 

 Eggs are an excellent source of protein.  And 
they have vitamin A, vitamin D, all the B 
vitamins, plus minerals like iron, iodine, 

phosphorous, potassium, and zinc.  
  Fun activity:  To test if an egg is fresh, 
 dissolve 4 teaspoons of salt in 2 cups of water, 
 and add the egg.  A fresh egg will sink and an 
 old egg (which has a higher air content) will 

 float. 

 

 

 

Time Saving Tips for the Kitchen 
 

Time management is important and beneficial in 
all aspects of food preparation.  When you have 
good time management skills, you are more 
efficient and have better control in the kitchen.  
Whether serving 10, 45, or 225 young children, 
learning how to manage your time wisely will help 
you prepare healthy meals and serve them in a 
timely fashion.  Use the tips below to help 
manage and save time when preparing meals in 

child care settings.  
 

Tip #1:  Start with a clean and organized kitchen 
 Contain the clutter by organizing our 

equipment and ingredients ahead of time. 

 Assign a specific place for each piece of 
equipment and all food items.  Keeping 
equipment and food organized will save time 
when you are gathering and storing items for 

recipes. 

 Clean as you go; put the ingredients and 
equipment back in their place as soon as you 

finish using them.  
 Properly clean the kitchen for the next meal 

service at the end of each meal. 
 

Tip #2:  Use your menu to determine which 

recipes are being prepared. 

 Determine how much time each recipe will 
take, and prepare accordingly.  For example, 
prepare the soup and allow it to simmer 
before you begin cooking the grilled 

sandwiches. 

 Use a timer to remind you when to start 

recipes and when they are finished.  
 

Tip #3:  Prepare fruits and vegetables ahead of 

time while controlling for food quality and safety. 
 Wash and store fruits and vegetables with a 

tough outer surface such as apples, oranges, 

carrots, and celery ahead of time. 

 When cutting fruit into pieces, you may find 
some fruits such as apples turn brown after 
storing.  One way to reduce the browning of 
freshly cut fruit is to add 100% sugar free 

citrus juice to prevent browning. 

 Preserve quality of tender fruits and 
vegetables such a strawberries, blueberries, 
lettuce leaves, and tomatoes by waiting to 
wash just before use.  Be sure to date pre-
washed fruits and vegetables and store in the 

refrigerator. 

 

Source:  Mealtime Memo for Child Care, December 2014 
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Welcome to Our New Providers 
 

 Vivanne Aguilar  Sheila Guthrie 
 Madera    Atwater 
 

 Shalaine Hernandez Danita Johnson 
 Riverbank   Elk Grove 
 

 Ashley Negron  Zenaida Rivera 
 Tracy     Pixley 
 

    Gloria Segura 
    Madera 

http://www.amazon.com/Garden-Safari-Vegetable-Soup-Kitchen/dp/0989029514/ref=sr_1_1?s=books&ie=UTF8&qid=1417722927&sr=1-1&keywords=garden+safari+vegetable+soup
http://www.nfsmi.org/documentlibraryfiles/PDF/20141203023349.pdf
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Make Celebrations Fun, Healthy & 
Active 

7 tips to creating healthy, active events 
 

Eating healthy and being physically active can be a 
fun part of parties and events.  Great gatherings are 
easy to do when tasty, healthy foods from all the food 

groups are offered in a fun, active environment.  
Above all, focus on enjoying friends and family. 
 

1 
make healthy habits part of your 
celebrations 
Food and beverages are a part of an event, but 

they do not have to be the center of the occasion.  

Focus on activities to get people moving and enjoy 
being together. 
 

2 
make foods look festive 
Decorate foods with nuts or 
seeds or use new shapes 

for vegetables.  Add a few 

eye-catching fruits to a 
favorite dish, serve up a 
new recipe, or add a 
sprinkle of almonds or 
green onions to add just an 
extra something. 
 

3 
offer thirst quenchers 
that please 
Make fun ice cubes from 

100% juice or add slices of fruit to 
make water more exciting.  Create a “float” by adding 
a scoop of low-fat sorbet to seltzer water. 
 

4 
savor the flavor 

Take time to pay attention to the taste of each 
bite of food.  Make small changes in your old 

recipes or try dishes from another to liven things up. 
 

5 
use ChooseMyPlate.gov to include foods 
from the food groups for your party 
Offer whole-grain crackers, serve a spicy bean 

dip and a veggie tray, make fruit kabobs, layer yogurt 
and fruit to create a sweet parfait.  Use whole grains 
and veggies to make a savory, healthy salad. 
 

6 
make moving part of every event 
Being physically active makes everyone feel 
good.  Dancing, moving, playing active games, 

wiggling, and giggling add fun to any gathering. 
 

7 
be a cheerleader for healthy habits 
It’s never too early for Lindsey Gibson adults to 
set an example.  Keep in mind that children 

follow what the adults around them do—even at 
parties. 

 

Haz que las celebraciones sean 
divertidas, saludables y activas 

7 consejos para crear reuniones activas y 
saludables 

 

E Comer saludablemente y mantenerse físicamente 
activo puede ser la parte divertida de las fiestas y 

eventos.  Las celebraciones fantásticas puden ser 
fáciles de organizar si presentamos alimentos, 
saludables y deliciosos, de todos los grupos de 
alimentos en forma divertida.  Pero sobre todo 
disfrute de la compañía de los amigos y de la familia.  

 

1 
haz que los hábitos saludables sean parte 

de las celebraciones 
Los alimentos y las bebidas son parte de los 

eventos, pero no tienen que ser el centro de la 
reunión.  Enfóquese en las actividades para 
mantener a la gente moviéndose y gozar de 
su compañía. 

 

2 
haz que las comidas se vean festivas 
Decore los platos con nueces y semillas, o 
sirva los vegetales en formas nuevas.  

Adicione frutas vistosas para sus platos 
favoritos, sirva una nueva, o esparza 

almendras o cebollas verdes para adicionar 
algo decorativo. 
 

3 
refréquese con sabor 
Prepare cubos congelados de jugo 
100% de frutas o adicione pedazos de 

fruta para hacer el agua más aceptable.  Invente un 
“flotante” adicionando una cuchara o porción del 
helado, bajo en grasa en un vaso de agua con gas. 
 

4 
salve el savor 
Ponga atención a cada bocado de la comida.  
Haga pequeños cambios en sus recetas 

antiguas o prepare platos de otras regiones para 
avivar las comidas. 
 

5 
use ChooseMyPlate.gov para incluir 

alimentos de todos los grupos de alimentos 
para su fiesta 

Ofrezca galletas integrales, sirva crema hecha de 
frejoles picantes y bandejas de vegetales, prepare 
kebabs de fruta, o copas con capas de yogur y frutas 
para crear una ensalada de frutas.  Use granos 
integrales y vegetales para crear ensaladas 
saludables y llenas de sabor. 
 

6 
sea el animador de hábitos saludables 
Nunca es muy temprano para que los adultos 
demuestren a los niños buenos hábitos con el 

ejemplo.  Tenga presente que los niños imitan a los 
adultos que están cerca de ellos, incluso en las 
fiestas. 

For more information visit:  www.choosemyplate.gov 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet20MakeCelebrations.pdf


Harvest of the Month— Mandarins 
 

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 mandarins is about 
one medium mandarin.  One 
medium mandarin is an 

excellent source* of vitamin 
C and a good 

source** of vitamin 
A.  Vitamin C helps 
the body heal cuts 

and wounds and helps lower the risk of infection.  
Vitamin C is found only in plant foods.  Our 
bodies do not make or store vitamin C.  So try to 
eat foods with vitamin C every day. 
 

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

Shopper’s Tips 

 Look for plump mandarins that feel heavy for 
size and have stems still attached. 

 Look for mandarins with glossy, deep orange 
skins.  (Some patches of green near the stem 
are okay to eat.) 

 Keep mandarins on the counter for a few 
days.  Or, keep in the refrigerator for up to 
one week. 

 Helpful Hint:  Mandarins that have a deep 
orange-red color are called tangerines.  Other 

types of mandarins include satsumas, 
clementines, and tangelos.  

 

Home Grown Facts 

 There is no waste in the processing of citrus 
fruits.  The juice is used for fresh juice, and 
refined into vinegars and syrups; the peel is 
used to make oils, marmalade, pectin, and 
citric acid; seeds are used to make oils. 

 California  leads national production of fresh 
citrus and ranks second (behind Florida) in 
total citrus production. 

 One of the leading counties of mandarin 
production is Tulare. 

 

Healthy Serving Ideas 

Squeeze juice of citrus fruits over chicken and 
fish to make tender and juicy.  Or, use juice to 
make reduced fat salad dressings. 
 
 
 
 
 
 
 
 
 
 
 

 
Add mandarin slices to green salads.  
 
 
 
 
 
 
 
 
 
 
 
 
Mix cooked long grain rice Celeste Rivera with 
mandarins, crushed pineapple, chopped red 
onions, chopped cucumbers, and chopped mint 
for a refreshing side dish. 
 
 
 
 
 
 

 
 
 
 
 
 

For more recipes & tips, visit:  
www.harvestofthemonth.cdph.ca.gov  
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http://www.harvestofthemonth.cdph.ca.gov/download/Winter/Mandarins/Mandarins%20-%20Family%20News_Eng_Final.pdf
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Sweet Potato Hash with Egg (1) 

Ingredients:  2 large sweet potatoes (cut into cubes, about 4 cups), 1 cup 

water, 1 tbsp. vegetable oil, 1 tsp. vegetable oil, 2 chicken sausages, 1 
small yellow onion (peeled and diced), 1 bell pepper (cored and diced), 2 
cloves garlic (peeled and minced), 4 large eggs  Directions:  Put sweet 
potatoes and water in a skillet and bring to a boil over high heat.  Reduce 
heat to low and cook about 20 minutes, stirring occasionally, until the water 
has been absorbed by the sweet potatoes.  Add oil, sausage, onion, bell 

pepper and garlic to the skillet with the sweet potatoes.  Cook about 20 
minutes, stirring occasionally, until the onion is lightly browned and the 
sweet potatoes are tender.  Divide the hash between 4 plates and return the 
skillet to the stove.  Reheat the skillet over medium high heat and when it is 
hot, add the remaining 1 tsp. oil.  Add the eggs, one at a time, and cook 
about 3-5 minutes until the whites are solid and the yolks begin to thicken 

but are not hard.  Flip the egg and cook for one more minute.  Top sweet 

potato has with an egg and serve right away. 
Recipe adapted from:  www.whatscooking. fns.usda.gov 
 

Baked Chicken Nuggets (2) 

Ingredients:  1½ lbs. chicken thighs (boneless, skinless), 1 cup cereal 

crumbs (cornflake type), ½ tsp. Italian herb seasoning, ¼ tsp. garlic powder, 
¼ tsp. onion powder, 1 tsp. paprika  Directions:  Remove skin and bone; cut 
thighs into bite-sized pieces.  Place cornflakes in plastic bag and crush by 
using a rolling pin.  Add remaining ingredients to crushed cornflakes.  Close 
bag tightly and shake until blended.  Add a few chicken pieces at a time to 
crumb mixture.  Shake to coat evenly.  Preheat oven to 400º.  Lightly grease 

a cooking sheet.  Place chicken pieces on cooking sheet so they are not 
touching.  Bake until golden brown, about 12-14 minutes.  Recipe adapted from:  

www.whatscooking. fns.usda.gov 
 

Cheesy Bean Dip (3) 

Ingredients:  1 cup black beans (canned, drained, and rinsed), ½ cup great 
northern white beans (canned, drained, and rinsed), ½ cup red kidney 
beans (canned, drained, and rinsed), ¼ cup canned diced tomatoes (no salt 
added, drained), 2 tbsp. lemon juice, 2 tsp. apple cider vinegar, 1 tsp. 
coriander, 1 tsp. cumin, 1 tsp. onion powder, ½ tbsp. garlic powder, 6 tbsp. 

parmesan cheese (grated)  Directions:  Puree all ingredients, except 
cheese, in a food processor until smooth and creamy.  Add Parmesan 
cheese.  Pulse to combine.  Can be served with vegetable sticks or whole 

wheat pita chips.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Broccoli Potato Soup (4) 

Ingredients:  4 cups broccoli (chopped), 1 small onion (chopped), 4 cups low 
sodium chicken broth, 1 cup nonfat evaporated milk, 1 cup dehydrated 
potatoes prepared with 1 cup water, salt and pepper, ¼ cup shredded 
Cheddar cheese  Directions:  Combine broccoli, onion, and broth in large 
sauce pan.  Bring to a boil.  Reduce heat.  Cover and simmer about 10 

minutes or until vegetables are soft.  Add milk to soup.  Slowly stir in 
potatoes.  Cook, stirring constantly, until bubbly and thickened.  Stir in a little 
more milk or water if soup becomes too thick.  Add salt and pepper to taste.  
Spoon into bowls and top with 1 tbsp. cheese.  Recipe adapted from:  

www.whatscooking. fns.usda.gov 

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 

11 English Muffin 

236 Sweet Potato (1) 

7 Milk 

 LUNCH 

28 Chicken Thighs (2) 

02 Biscuits 

173 Corn Brandi Ackerman 

26 Mandarin Oranges 

7 Milk 

 PM SNACK 

60 Bean Soup (Dip) (3) 

207 Mixed Vegetables (Sticks) (3) 

 DINNER 

42 Pork Chops 

26 Rolls 

167 Vegetable (Broccoli Potato) 
Soup (4) 

01 Apple 

7 Milk 

http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/sweet-potato-hash-egg
http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/baked-chicken-nuggets
http://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/cheesy-bean-dip
http://www.whatscooking.fns.usda.gov/recipes/food-distribution-fdd/broccoli-potato-soup





