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Holiday Schedules

Shifts of Care and Second Servings

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). The HVF is
available on our website: www.framax.net
Are your school-aged 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 Veronica Rodriguez
providers must document this on their CIF. Web
providers must document this online. Questions?
Contact our local FRAMAX office.

Sometimes providers may need to document shifts of
care. Second servings must be documented when a
provider claims children that exceed his/her maximum
licensed capacity due to “shifts of care”. FRAMAX
will look closely at providers using shifts of care to
make sure that they are recording correctly and are
not overcapacity.
Take a look at this example for a more thorough
understanding:
Ira Provider is a licensed child care provider. Her
license capacity is 8.
7:30AM – Ira serves breakfast to 8 children: 3
school-aged, 3 toddlers, and 2 infants.
7:50AM - Ira takes 3 school-aged children to
school.
8:15AM – Ira returns home from taking children to
school.
8:30AM – A toddler arrives, and Ira serves the
child breakfast.
If the above provider records all the children she had
Safe Sleep
in care for breakfast, then she will appear to be
The California State SIDS Advisory Council endorses overcapacity with a total of 9 children and will not be
the AAP recommendations for safe sleep for infants
reimbursed for the meal that she served the toddler.
up to one year of age. These recommendations are
When documented properly, however, we can see
summarized below.
that Ira was not overcapacity because at:
1. Always place your baby on his or her back for
7:30AM - Ira has 8 children for her first serving of
every sleep time.
breakfast
2. Always use a firm sleep surface. Car seats and
8:30AM – Ira has 6 children for her second
other sitting devices are not recommended for
serving of breakfast
routine sleep.
Even though the 3 toddlers and 2 infants had
3. The baby should sleep in the same room as the
breakfast at the 7:30AM serving, they still need to be
parents, but not in the same bed (room-sharing
recorded as “present” for the second serving at
without bed-sharing).
8:30AM, so that they still count in the provider’s
4. Keep soft objects or loose bedding out of the crib. capacity.
This includes pillows, blankets, and bumper pads. There are two ways to document shifts of care,
depending on how you record your menu &
5. Do not allow smoking around a baby.
attendance information (Scan forms or online).
6. Breastfeeding is recommended.
Follow the instructions that apply to your
7. Offer a pacifier at nap time and bedtime.
recordkeeping procedures on pages 7 & 8.
8. Avoid covering the infant’s head or overheating.
9. Do not use home monitors or commercial devices
marketed to reduce the risk of SIDS.
10. Supervised, awake tummy time is recommended
daily to facilitate development and minimize the
occurrence of positional plagiocephaly (flat
heads).
Photo: Nina is 5 days old. (01) by Mia Dahlstrand / CC BY
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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 ONTIME 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.
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Photo: the wonder of a child by Cathy Stanley-Erickson / CC BY

!!!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.











Julia Marieiro—Tracy
Martha Nunez—Tulare
Tiffany Kennedy—Chowchilla
Lisa Velle—Clovis
Maria Tafolla—Armona
Vanessa Vaca—Visalia
Francisco Ortiz-Romero—Fresno
Araceli Munoz—Lindsay
Vincenta Sugai—Dinuba
Sabrina Gunn—Antelope

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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Happy Times with Family Style Meals
The Child and Adult Care Food Program
(CACFP) supports family style meal service in
the child care setting. Serving a meal family style
means offering food in serving bowls or dishes.
Milk and other beverages are served in
containers. Children are encouraged to serve
themselves, or serve themselves with help from
an adult. Family style meals are good for both
children and child care providers.
Family style meals are good for children.

Children see food that looks good, and they
know they can have some. Children are often
unsure about new foods. Seeing new foods and
watching others serve themselves make them
interested. They are more willing to try a small
serving when they see other children trying new
foods.
Children can choose the amount of food they
want to have on their plate. A large portion of
food can turn children off because they may feel
they have to eat more than they want. When
foods are served family style, children may
choose to take a small portion of food, knowing
that the foods will still be available if they would
like a second serving. Children feel more in
control to judge their hunger and fullness during
the meal, aware that more food is within easy
reach.
Children practice fine motor skills and social
skills during mealtime. Serving themselves
give children time to practice skills like passing,
pouring, and scooping foods. Taking turns,
sharing, and politely turning down foods are all
part of the table manners children learn by the
caregiver's example.
Children do not see one food as
more important than another. Since
all foods for the meal are on the table
together, children do not see one food
as better than another. Food is not
used as a reward or punishment since
children have all foods available to
them throughout the meal.

Photo: FCC program offers jobs, safe child care by Fort
Rucker, Sara E. Martin / CC BY

Family style meals are good for child care
providers
Children enjoy the company of their child
care provider. Since all of the food is on the
table before the meal begins, the children and
the child care provider can enjoy the meal
together.
Children are more relaxed. Children are
relaxed during family style meals because they
do not need to decide how much they want to eat
before the meal begins. Since there is food on
the table throughout the meal, children can judge
what they want to eat and how much.
Food and beverages are at the table. When
food and beverages are at the table, the child
care provider does not need to leave children
when a second serving is requested. Christina
Alarcon Avoiding more trips to the kitchen helps
family style meals to be relaxed.
Children practice good table manners and
pleasant mealtime conversation. When the
child care provider is able to eat with the children,
the provider can model good table manners and
guide children’s behavior to keep mealtime
pleasant.
Special Note: When serving family style, all
the food components of a reimbursable meal are
on the table at the start of the meal service.
Enough food is placed on the table to allow for
the full CACFP portion sized required for each
child to be served.
For more information visit: http://www.nfsmi.org/
documentlibraryfiles/PDF/20100917032729.pdf
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Harvest of the Month—Winter Squash
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.

Healthy Serving Ideas
Roast cubes of butternut squash seasoned with
thyme and sage.

A ½ cup of cooked winter squash—like butternut,
hubbard, and pumpkin—is an excellent source*
of vitamin A. A ½ cup of acorn squash provides
Blend roasted butternut squash cubes in a
iron and calcium. Iron is a mineral that helps
blender with just enough chicken broth to make a
move oxygen from the lungs to the rest of the
thick and creamy soup.
body. It also helps the body fight infections.
*Excellent sources provide at least 20% Daily Value.

Produce Tips
 Squash are members of the gourd family.
Winter squash have hard shells, inedible
skins, and large seeds.
 Choose squash that are firm, heavy for their
size, and have dull skins (not shiny). Winter
squash should be hard without cracks or soft
spots.
 Store uncut winter squash in a dark cool, dry
place. They can keep up to three months.
 Once cut, squash can keep about one week
when wrapped and refrigerated.
 Varieties include acorn, banana, butternut,
hubbard, kabocha, pumpkin, spaghetti, and
turban squash.
Just the Facts
 Referred to as a vegetable in cooking, squash
are actually fruits of vines of the Cucurbita
genus.
 Besides the fruit, other edible parts of squash
plants include the seeds (eaten whole,
toasted, ground into paste, or pressed for oil);
shoots, leaves, and tendrils (eaten as
greens); and blossoms (used for cooking and
decoration).
Let’s Get Physical
Make a plan for staying active when the weather
gets cold or wet. Figure out how you can be
active both indoors and outdoors so that you can
stay in control of your fitness goals.

Bake acorn squash halves in about quarter-inch
of water at 400º until tender (about one hour).
Sauté one chopped apple, cinnamon, nutmeg,
and a sprinkle of brown sugar until soft. Fill each
half with the apple filling and bake for 10 minutes
more.

For more information, visit: www.harvestofthemonth.cdph.ca.gov
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Transporting Children Safely
To promote the health and safety of children in
care, please review these reminders from the
California Highway Patrol (CHP) and the
California Office of Traffic Safety for keeping
children safe in vehicles.

Child Care NPA Forums
The California Department of Education (CDE) is
offering five Nutrition and Physical Activity
Forums statewide. Two of these forums will be in
locations that FRAMAX serves:


Step 1
Rear-facing Seats
 Infant only or rear-facing convertible seat.
 Newborn to at least one year of age and at
least 20 pounds.

 May stay rear-facing longer to maximum rearfacing weight limit of infant or convertible seat.
Step 2
Forward-facing Seats (with a harness)
 Convertible or combination seat.
 Children must at least one year of age and 20
pounds.
 Children should remain in 5-point harness until
they reach the top weight or height limit
allowed.

Sacramento—Saturday, Jan. 16, 2016 at
Sacramento Holiday Inn, Capitol Plaza
300 J St.
Sacramento, CA 95814
Tulare—Saturday, Mar. 19, 2016 at
International Agri-Center
4500 S. Laspina St.
Tulare, CA 93274

These forums will highlight and demonstrate
methods for integrating nutrition education, edible
gardens, wellness policies, and physical activity
into child care center classrooms, and day care
homes. Participants will learn ways to create
learning environments that maximize
opportunities for children to develop healthy
eating habits and to move their bodies to learn.
Step 3
These forums provide a unique platform where
Booster Seats (high-back or backless)
Children under eight years of age or under 4’9” in early childhood educators can express
challenges and develop solutions toward
height.
supporting active living and healthy eating
 High-back or boosters must be used when the
environments. All attendees leave with a variety
vehicle does not have a head-rest or if
of tools and resources they can immediately
vehicle's seat back is lower than child’s ears.
utilize in day care homes or child care center
 Must be used with lap and shoulder belts.
classrooms.
 Never use with lap belt only.
 Recommended to use until child fits seat belt
The cost to attend the forum is $25 and includes
correctly as described below.
morning snacks, lunch, a printed Certificate of
Completion, and a tote bag filled with nutrition
Step 4
and garden curricula, nutrition-related books for
Seat Belt Angelica Gonzalez
children, and physical activity music and props.
 Children eight years of age or 4’9” in height,
are permitted to use a seat belt; however, the For more information, visit: https://cpin.us/
seat belt should be checked for proper fit.
content/child-care-npa-forums
 To confirm if a child over eight years old can
safely ride in a seat belt alone, all of the
following should occur:
 Child can sit with back against vehicle seat
back.
 Knees bend naturally over the edge of vehicle
seat.
 Lap belt fits low and snug across top of thighs.
 Shoulder belt crosses the collar-bone and
center of chest.
For more information visit: www.chp.ca.gov
Photo: Education in Dance by Lauren Weiss / CC BY

FOR A DAY

BREAKFAST
112

(Pumpkin) Pancakes (1)

34

Pears

7

Milk
AM SNACK

104

(Honey Milk Balls) Peanut
Butter & Cheese (2)

50

Wheat Crackers
LUNCH

50

Turkey Breast (3)

13

French Bread

257

(Sweet Potato Soup)
Turkey Vegetable Soup (3)

45

Tangerines

7

Milk
DINNER

41

Ham

83

Wild Rice

207

(Central Valley Harvest Bake)
Mixed Vegetables (4)

13

(Homemade) Cranberry
Sauce

7

Milk

!!!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!!

Photo: Nutritious-Diet by mattwalker69 / CC BY
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Perfect Pumpkin Pancakes (1)
Ingredients: 2 cups flour, 2 tbsp. brown sugar, 1 tbsp. baking powder, 1¼
tsp. pumpkin pie spice, 1 tsp. salt, 1 egg, ½ cup pumpkin (canned), 1¾ cups
milk (low-fat), 2 tbsp. vegetable oil Directions: Combine flour, brown sugar,
baking powder, pumpkin pie spice and salt in a large mixing bowl. In a
medium bowl, combine egg, canned pumpkin, milk and vegetable oil, mixing
well. Add wet ingredients to flour mixture, stirring just until moist. Batter may
be lumpy. (For thinner batter, add more milk). Lightly coat a griddle or skillet
with cooking spray and heat on medium. Using a ¼ cup measure, pour
batter onto hot griddle. Cook until bubbles begin to burst, then flip pancakes
and cook until golden brown. 1½ to 2½ minutes. Repeat with remaining
batter. Makes about 1 dozen 3½” pancakes.
Recipe adapted from: www.whatscooking.fns.usda.gov

Honey Milk Balls (2)
Ingredients: ¼ cup honey, ¼ cup peanut butter, ½ cup dry milk (non-fat), ½
cup cereal (crushed) Directions: Mix honey and peanut butter. Gradually
add dry milk and mix well. Chill for easier handling. With greased hands,
form into small balls. Roll in crushed cereal flakes. Chill until firm.
Refrigerate leftovers within 2 hours. **Honey should not be given to children
less than one year of age.
Recipe adapted from: www.whatscooking.fns.usda.gov

Turkey Sweet Potato Soup (3)
Ingredients: 1 tsp. butter, 5 cups turkey broth, 1½ lbs. sweet potatoes
(peeled and cubed), 2 cups cooked turkey (shredded or cut in cubes), ½ cup
chopped onion, 1½ cups corn Directions: Sauté onion in butter. In soup
pan, add broth, potatoes, turkey, onion and corn. Simmer for 20 minutes
until sweet potatoes are tender. **Turkey broth: boil your leftover turkey
bones with a full pot of water for 1 hour. Then strain off broth and reserve for
soup. You can also use this for a great turkey soup.
Recipe adapted from: NCA’s CACFP Thanksgiving Activity Page

Central Valley Harvest Bake (4)
Ingredients: 3 cups fresh butternut squash (peeled, seeded, cubed ½”), 2
tsp. extra virgin olive oil, 1/3 cup fresh red onions (peeled, diced), 2¼ tsp.
fresh jalapeno pepper (seeded and diced), ¼ cup fresh red bell pepper
(seeded and diced), 1/8 cup red quinoa (dry), ¼ cup canned low-sodium
black beans (drained and rinsed), 3½ tsp. fresh oregano (chopped), ¼ cup
sweetened applesauce, ¼ tsp. kosher salt, 2 tbsp. fresh lime juice, ¾ cup
low-fat granola (no fruit) Directions: Preheat oven to 350º. In a large bowl,
toss squash in 1 tsp. olive oil. Spread onto a large baking sheet sprayed
with nonstick cooking spray. Roast in oven at 350º for 30 minutes or until
tender and lightly brown around the edges. Remove and keep warm. In a
small bowl, toss onions, jalapeno peppers, and red peppers with remaining
olive oil. Spread vegetables evenly onto a baking sheet sprayed with a
nonstick cooking spray and roast in oven at 350º for 15 minutes or until
tender and lightly brown around the edges. Check the vegetables often, they
will brown very quickly. Remove and keep warm. Rinse quinoa in a fine
mesh strainer until water runs clear, not cloudy. Combine quinoa and ½ cup
water in a small pot. Cover and bring to a boil. Turn heat down to low and
simmer until water is completely absorbed, about 10-15 minutes. When
done, quinoa will be soft and a white ring will pop out of the kernel. The
white ring will appear only when it is fully cooked. Fluff with a fork. Set
aside. In a large bowl, combine squash, black beans, quinoa, and oregano.
Mix in applesauce, salt and lime juice. Add onions, jalapeno peppers, and
red peppers. Mix well. Pour mixture into a 8”x8” nonstick baking pan. Press
gently to pack. Sprinkle granola evenly over the top of mixture. Bake for 30
minutes at 350º. Granola should be lightly browned. Serve hot.
Recipe adapted from: www.whatscooking.fns.usda.gov

Minute Menu Kids/WebKids – Documenting Shifts of Care










Select the meal that you plan to record, as you normally would.
Change the Number of Servings to 2. Once you do this, you will see an additional column appear
titled either: Serv 2 or Attend 2.
Indicate the first serving time, and then the second serving time.
Mark the children that attended the first serving of this meal in the Serv 1 or Attend 1 column.
In the next column (Serv 2 or Attend 2), mark the children that attended the second serving of this
meal AND the children that did not leave (that were present for the second serving).
Complete your menu components for the selected meal and click Save.
Using the previous example for Ida Provider, your Record Meals screen should look like this:

Important note: when recording infants (above right), you will need to click the infants
button and record the infants in attendance for BOTH servings (since infants do not normally
“come and go” from a provider’s care).

Scan Forms – Documenting Shift of Care
 Complete the first column as you normally would. Record the day, bubble foods
served, and bubble the child numbers for the children that attended this first serving.
 In the next column (to the right of the meal just recorded), record the same day but
also mark the “2nd serving” bubble. For this second serving, you will leave the foods
blank (because you already indicated them in the first serving). You will only bubble
the child numbers of the children present for the second serving (this includes the
children that did not leave and were present for the second serving).
 Using the previous example for Ida Provider, the scan form should look like this:

