
A note from the desk of the Executive 
Director… 

 

As a sponsor of the Child and Adult Care Food 
Program (CACFP), it is FRAMAX’s responsibility 
to monitor our providers, during their hours of 
operation, at least three times during our 
program year (Oct. 2016-Sept. 2017).  These 
monitoring visits give us the opportunity to 
review, train, and answer valuable questions 
from our providers.   

Our FRAMAX field representatives are well-
trained and experienced; they are eager to share 
their CACFP knowledge with you.  Please 
continue to extend the same courtesy to our 
FRAMAX field representatives (and staff) that 
they extend to you.  We understand that not all 
visits to your family child care home can be 
conducted at the most opportune time.  We also 
understand that your family child care home 
business’ primary focus is the children.  We, too, 
share that focus.  Let’s remind ourselves that we 
share the same goals, and that we are here to 
help & encourage success in your family child 
care business. 

Best, 

Jacqueline L. Deadder 
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FRAMAX Records 

 
Your FRAMAX representative will ask to see your 

records, including those for the past 12 months.  

You should be familiar with this requirement, and 

be ready to present all of your records, in an 

orderly fashion, to your field representative, 

during your visits.    

It is important to keep all of your FRAMAX 

paperwork together to ensure a smoother visit 

with your field representative.  By having 

everything in one location you can ensure all of 

your records are accounted for without digging 

through endless piles of paperwork.  It is 

important to keep your most recent Pink 

Agreement, enrollments forms signed by parents, 

completed Annual Enrollment Renewal Report 

(AER), copies of K-Letters, copies of Allergy, 

Special Diet, and/or Disability documentation for 

children with allergies, special diets, and/or 

disabilities. 

The current year must be in the home and readily 

accessible, but the 3 prior years can be stored.  

These records do, however, need to be some 

place you can access and present in a 

reasonable amount of time. 

Many providers use binders to retain their 

records.  Some even have file boxes for their 

records.  Either practice is a great idea to adopt.  

One way or another, you must have these 

records retained, and available for review.  Be 

prepared to show your record retention to your 

field representative. 
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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. 
 
 

 Linda Inglet-Danner - Modesto  

 Isabel Torres - Tulare 

 Alexandria Bunger - Lincoln  

 Wanetta Hilliard - Turlock 

 Melissa Bustos - Clovis  

 Margarita Pulido - Atwater  

 Lisa Parras - Tracy  

 
 

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 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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FRAMAX would like to try 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.  

Working as a TEAM!! 



Indoor Activities 
 

You never know when the weather will keep your 
kids inside for a day or more.  And it is important 
for your kids to get some physical activity every 
day.  Luckily, there are tons of games to play 
inside to get moving.  Even light physical activity 
is a great way to keep the kids from staring at the 
television all day. 

Duck, Duck, Goose 

 

Duck, duck, goose involves running in a circle to 
catch another player.  All of the children sit in a 
circle while one player, who is “it,” walks around 
the outside of the circle, tapping each sitting 
player’s head and saying, “Duck”. The player 
who is “it” eventually selects a sitting player and, 
instead of “duck,” says, “Goose!”, The selected, 
or “goose” player then stands up and chases the 
“it” player, who tries to run around the circle and 
sit in the “goose’s spot” before he is tagged.  The 
“goose” is “it” if he doesn’t catch the player who 
tagged him. 
 

 One Elephant 

 

Song or Chant: 
One elephant went out to play on a spider’s web 
one day. He/she had such enormous fun, he/she 
called for another elephant to come! 
 

Children sit in circle.  One child becomes the first 
“elephant,” places one arm out in front to make a 
trunk and walks around the circle while the group 
sings the song.. When the group sings, “called 
for another elephant to come,” the first child 
chooses another child to become an “elephant.”  
The first child extends their free hand behind 
their back to make a tail.  The second child 
extends one arm to make a trunk and grabs a 
hold of the first child’s tail.  The two walk trunk to 
tail as the song continues.  Repeat, adding an 
elephant each time. 

Move… 

 

Put on some music, get your body moving, and 
your heart pumping.  Visit http://
families.naeyc.org/songs/archive for children’s 
songs to dance and sing your hearts out to. 
 

Physical Activity for Babies  

 

About - Before a baby's first birthday, 
crawling and even walking will be the next big 
milestones to conquer.  Help children learn how 
to crawl around or step over things by creating a 
mini-obstacle course. 
 
How To - What you’ll need: 
 

 Small blocks, cardboard boxes 

 Small round or square plastic containers 

 Stuffed toys, pillows 

 Blanket 
 
Place a large blanket on the ground and scatter 
the items on it.  Make sure each item is far 
enough apart so you and baby can step or crawl 
around it.  If baby is crawling, show her how to 
crawl around the objects.  If baby is learning to 
walk, hold his hands and help him step over each 
other. 
 
Benefits - This activity helps a child’s brain 
develop: 
 

 Balance 

 Gross Motor Skills 

 Lower-Body Strength 

 Eye-Foot Coordination 
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Harvest of the Month - Grapefruit 
 

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 sliced grapefruit is an excellent 
source* of vitamin C.  A ½ cup of grapefruit is 
about half of one medium grapefruit.  Vitamin C 
helps your body heal cuts and wounds and lower 
your risk of infection.  A ½ cup of grapefruit has 
good nutritional value and low calories.  
 

*Excellent sources provide at least 20% Daily Value.  
 

Produce Tips 
 Look for grapefruit that have smooth, glossy 

skin and feel heavy for their size. 
 Keep grapefruit at room temperature for up to 

one week.  Or, keep in the refrigerator for two 
weeks longer. 

 For the best flavor, enjoy grapefruit at room 
temperature. 

 

Home Grown Facts 
 The United States is the world’s leading 

grower of grapefruit. 
 California is the nation’s second leading 

producer (behind Florida) of both citrus and 
grapefruit. 

 California grown grapefruit is available year-
round while other states’ supplies are 
seasonal. 

 Nearly all of California’s grapefruit supply 
(88%) is sold as fresh produce. 

 Riverside, Tulare, Imperial, and San Diego 
counties produce over 90% of all grapefruit in 
California. 

 
For more information, visit: http://harvestofthemonth.cdph.ca.gov/ 

Let’s Get Physical 
 At home: Dance to music before breakfast 

and after dinner. 
 At work or school: Get moving during 

breaks and recess - play, walk, skip, run, 
dance, or stretch.  Active bodies make active 
minds. 

 With the family: Map out safe routes to 
your favorite local spots and walk together. 

 

For more ideas, visit: www.cachampionsforchange.net 
 

Healthy Serving Ideas 
Enjoy plain grapefruit for breakfast. 
 

 
 
 
 
 
 
 
 
 
 
Add a citrus splash to your green salads by 
topping them with peeled grapefruit slices. 
 
 
 
 
 
 

 
 
 
 

 
 
 
 
 

 

 

 Combine grapefruit sections, sliced banana, 
and raisins with lowfat yogurt. 

 Cut in half and serve chilled grapefruit with 
breakfast. 

 Blend grapefruit chunks with equal parts oil 
and vinegar to make a zesty salad dressing. 

 Try 100% grapefruit juice - it tastes great 
chilled or frozen like a popsicle. 

 Toss peeled grapefruit segments into fruit or 
green salads. 

 Enjoy a variety of citrus all year long - 
grapefruit, oranges, mandarins, kumquats, 
and pummelos. 
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La Cosecha del Mes - Toronja 
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 gajos de toronja es una fuente 
excelente* de vitamina C.  Una ½ taza de toronja 
equivale a media toronja mediana.  La vitamina C 
ayuda al cuerpo a sanar heridas y cortadas y a 
disminuir el riesgo de contraer infecciones.  Una 
½ taza de toronja aporta un buen valor 
nutricional y es baja en calorías. 
*Las fuentes excelentes aportan al menos 20% del valor diario. 
 

Consejos Saludables 
 Hay tres tipos principales de toronjas: blanca/

amarilla, rosa y roya. 

 Las toronjas pueden almacenarse a 
temperatura ambiente hasta por 1 semana.  
Puede guardarlas en el refrigerador hasta 2 
semanas o más.  

 La toronja tiene mejor sabor a temperatura 
ambiente. 

 Evite toronjas con partes blandas o manchas 
color café. 

 

Para mas información, visite: www.fruitsandveggiesmatter.gov 
 

¡En sus Marcas, Listos…! 
 En el hogar: Baile antes de desayunar y 

después de cenar. 

 Con la familia: Busque rutas seguras para 
ir a sus favoritos y caminar todos juntos. 

 

 

 

 

Ideas saludables de preparación 
Coma toronja sola para el desayuno. 
  
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

Agregue un toque cítrico a sus ensaladas verdes 
agregando gajos de toronja. 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 Combine trozos de toronja, plátano rebanado 
y pasas con yogur bajo en grasa. 

 Corte la toronja por la mitad y sírvala fría para 
el desayuno. 

 Licúe trocitos de toronja con partes iguales de 
aceites y vinagre para hacer un sabroso 
aderezo para ensalada. 

 Pruebe jugo de toronja 100% natural - es rico 
frio o congelado como una paleta. 

 Agregue trozos de toronja pelada a las 
ensaladas de hoja o de fruta. 

 

 

¿Qué está en Temporada?  
Las toronjas cosechadas en California están en 
temporada de invierno a primavera. Las 
variedades cosechadas en California pueden ser 
más frescas y costar menos que las variedades 
traídas de otros estados y países. Pruebe estas 
variedades cítricas – todas son una fuente 
excelente de vitamina C: toronja, kumquats, 
mandarinas, naranjas, pomelos y tangelos.  
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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 

 

Baked Zucchini Sticks (2) 
Ingredients:  1 zucchini, 1 egg white, ⅔ cup bread crumbs 
(seasoned, dry), ¼ cup parmesan cheese, ¼ tsp garlic powder, 
1 pinch salt and pepper, 1 cup marinara sauce Directions:  
Preheat oven to 425ºF.  Coat a baking sheet with cooking oil 
spray.  In a small bowl beat the egg white.  In a Ziploc bag, 
place the bread crumbs, cheese, and seasonings.  Cut zucchini 
into 3 inch by ½ inch strips.  Dip the zucchini in egg white and 
place a few at a time in the bag with the bread crumbs.  Toss to 
coat.  Place breaded zucchini on prepared sheet and spray 
again with cooking spray.  Bake for 20-25 minutes until golden 
brown.  Serve with marinara sauce for dipping. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 27 

 

Two Potato Soup (3) 
Ingredients:  3 potatoes (peeled), 1 sweet potato (peeled), 1 
onion (chopped), 15 oz can chicken broth, 1 tsp dill, 1½ cups 
milk Directions:  Chop the potatoes and place in a large 
saucepan with onion.  Add chicken broth and dill and heat to a 
boil.  Reduce heat to low, cover and simmer about 20 minutes 
until the potatoes are soft.  Mash potatoes with a potato masher, 
or if a smoother soup is desired, puree the mixture in a food 
processor or blender.  Add milk, heat, and serve. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 18 

 

Pita Egg Pizza (4) 
Ingredients:  2 pita bread (whole wheat), 1 cup mozzarella 
cheese (shredded), ¼ tsp oregano, 1 cup baby spinach leaves, 
2 eggs, salt and pepper (to taste), 1 tbsp parmesan cheese  
Directions:  Heat the oven to broil and arrange a rack in the 
middle.  Line a baking sheet with aluminum foil and place it 
under the broiler while the oven is heating.  Place the pitas on a 
work surface and sprinkle with the mozzarella and oregano.  
Arrange the spinach over the cheese, leaving a small nest about 
1½ inches wide in the center of each pita.  When the oven is 
ready, remove the baking sheet and place the pitas on it.  Crack 
1 egg into the nest of each pita and season with salt and 
pepper.  Broil until the egg yolks and whites are set, about 10 
minutes.  Transfer the pitas to a cutting board.  Sprinkle with the 
parmesan, cut each pita into wedges, and serve immediately. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 32 
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 BREAKFAST 

85 (Whole Wheat) Tortilla 
(1) 

04 Banana (1) 

7 Milk 

 AM SNACK 

248 Zucchini (2) 

7 Milk 

 LUNCH 

21 (Skinless, Boneless) 
Chicken Breast  

31 Wheat Bread 

254 Potato Soup (3) 

207 Mixed Vegetables 

7 Milk 

 DINNER 

86 Mozzarella (4) 

23 (Whole Wheat) Pita 
Bread (4) 

186 Hash browns 

21 Grapefruit 

7 Milk 

 

 

FOOD FUNNY: 

Q: What kind of cup can’t hold 

water? 

A: A cupcake!! 

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


Referrals Needed 
 

Sherrie Miller 
Modesto 

       Ages: 0-12yrs.           
(209) 818-3121 

     
 

 
         

            
 
 
 

 

Soapy Snowmen 
You’ll need:   
2 cups mild (powdered) laundry detergent,  ½ cup 
water, toothpick, twigs, cloves, buttons, felt, 
seed, beads, tempera paints, egg carton, and 
pipe cleaner 
What to do: 
1. To mix up a batch of faux snow: pour the 

detergent into a bowl, add the water and whip 
with an electric beater until doughy. 

2. Shape the damp soap balls.  Stack them by 
gently pushing a toothpick halfway into the 
center of the bottom ball.  Then, push the 
middle ball down onto the toothpick until the 
two balls touch.  Do the same for the 
snowman’s head. 

3. Now, add twig arms, clove eyes, shirt buttons 
and a felt scarf.  To make a smiling mouth, 
press on a row of seed beads.  For a mini 
carrot nose, color the tip of a short twig with 
orange paint.  Top off the snowman with an 
egg-cup hat or a set of pipe-cleaner earmuffs.  
As the soap dries (this can take a few hours), 
it will lose its grayish tinge and turn bright 
white. 

 

 

 

 

 

Scannable Claims 

 

It is the responsibility of the provider to submit a 
monthly claim on time, completed, and in order.  
Claims are due on the first day of the following 
month (per your Standard Sponsor-Provider 
Agreement/Pink Agreement).  Your claim must 
be delivered or postmarked no later than the *5th 

calendar day of the month after the month being 
reported for the claim to be “on-time”.  *When the 
5th of the month falls on a Saturday, Sunday or a 
holiday, claims will be accepted as “on-time” 
when delivered to our office no later than 
8:00a.m. the following working day.”   
 
Before mailing your claim to FRAMAX ensure 
that all menus, enrollments, and Claim 
Information Form (CIF) are included and signed.  
When putting together your claim the CIF should 
be on top, followed by any enrollments, then 
infant menus, and lastly regular menus.  By 
submitting your claim complete and in order, it 
speeds up the receiving and processing time.  If 
you have any questions, please feel free to 
contact the Modesto FRAMAX (209) 578-4792 or 
Fresno FRAMAX (559) 275-6838 speak with your 
Field Representative.  You can also find more 
information about claim due dates in your Pink 
Agreement or in your 2015-16 CACFP Annual 
Provider Training Booklet. 
 

FRAMAX Holiday Closures  

 

Just a reminder... FRAMAX will be 
closed December 23rd, December 26th, 
December 30th, and January 2nd for the 
upcoming holidays.  Holiday 
Verification Forms are due for 
December 25th and January 1st if 
daycare children are in your care on 
these dates.  One Holiday Verification 
Form is due at the end of December for 
the Christmas holiday and the other is 
due at the end of January for the New 
Years holiday.  The two holidays 
CANNOT be on the same Holiday 
Verification Form. 

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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Healthy Holiday Tips 

Have a variety of healthy foods available for celebrations.  Plates of fresh vegetables with dip, or 

crackers and apple slices with cheese, are both attractive and tasty options.  When making special 
dishes of traditional and favorite foods, try substituting low fat ingredients for their high fat 
counterpart. 
 

Open up your mind to new tastes.  When you try new foods you will be teaching the children to try 

new foods too!  Holidays are a wonderful time to experience your family’s traditional dishes and 
dishes prepared by people from other countries and cultures. 
 

Leftovers can be a lifesaver.  During the busy holiday season, you may not have time to cook 

healthy meals every night.  However, when you are cooking, simply double the recipe and freeze 
half of the dish.  Warming up leftovers will be a healthier choice than stopping at a fast food 
restaurant. 
 

It only takes a few minutes to microwave vegetables.  Don’t let your busy schedule limit the number 

of servings of fruits and vegetables you eat each day.  Keep as many fresh fruits and vegetables on 
hand as you can eat while they are still fresh.  Fresh and frozen vegetables can be cooked quickly 
and easily in the microwave with a little water.  And remember, canned fruits and vegetables are 
better than no fruits and vegetables. 
 

Delicious foods may be plentiful over holidays.  Keep normal portions sizes in mind and don’t let 

sweets and treats take the place of healthy foods.  Remind children to brush their teeth after eating 
sweets.  Child care providers should have parents leave an extra toothbrush with them for this 
purpose. 
 

A few moments of quiet time are important before meals to let children settle down so they are 

ready to eat.  The hectic holiday schedule with more projects, outings, and possible less sleep may 
take a toll on even the youngest children.  Tell a short story, have sharing time or play soft music to 
bring everyone together before meals. 
 

You will enjoy the holidays more if you take some time for yourself.  Taking care of children can be 

a stressful job and it may be more stressful if no one is taking care of you.  Take some time to relax 
in a warm tub or watch a favorite movie.  Children will respond to your happy, healthy attitude, 
making everyone’s holiday more enjoyable. 
 
 
 
 
 
 
 
 
 

 
 

 
    
   -Adapted from:          CCFP Roundtable’s Nutrition Edition, Issue 43 
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