
February 2015     FRAMAX Child Care Food Program                  Page #1            
Volume 2015-2     715 G Street, Modesto, CA 95354             Email:  support@framax.net                                                                                                                             
Modesto Office: (209) 578-4792  or  (800) 755-4792                                          Fresno Office:  (559) 275-6838 or (888) FRA-MAXX

Proposed Meal Pattern Changes 
 

The USDA recently released proposed changes 
to the CACFP meal pattern.  The USDA is 
seeking comments on their proposed changes.  
The comments must be submitted by April 15, 
2015.   

 Please stay tuned… FRAMAX is preparing a 
detailed outline of these changes, and instruction 
on how you can comment and let your 
voice be heard.  We will email the 
details and will also have them 
available on our website. 

 

Licensed Capacity 
 

.FRAMAX must ensure that you, as a provider, do 
not have more children present than your 
approved licensed capacity.  Your licensed 
capacity is established by the state of California, 
and is considered a safety issue if you have more 
children in your care than you are approved to 
care for.  Too many children without the proper 
staffing ratio puts children at risk, especially in an 
emergency situation. 

 Please refer to our Family Child Care 
Licensing Regulations Regarding Capacity 
handout for helpful illustrations and details about 
your capacity.  If you have questions about your 
capacity you should contact your Community 
Care Licensing Analyst. 

 Are you a provider with a capacity of 12 or 14?  
This means that FRAMAX will also check to see 
that you have an assistant present when 
exceeding the capacity of 8.  All adults that live in 
the family child care home or work as an 
assistant must be fingerprinted and “cleared”.  
Failure to complete the required clearances for 
adults in the home will result in citations and 
fines.  Remember, an assistant is defined by 
licensing as a person at least 14 years of age 
who is primarily involved in caring for children 
during the normal hours that the home provides 
care.  An assistant under the age of 18 cannot be 
left alone to supervise the children. 

Holiday Schedules 

 

FRAMAX will be closed for Presidents’ Day 
(02/16/15).  While a Holiday Verification Form is 
not required for the President’s Day (or any of the 
upcoming President’s Birthdays), you must still 
properly document your school-age children.  If 
they are out of school for these holidays and in 
your care for AM snack and/or lunch, make sure 
to note this online (for Web providers) or on your 
CIF (for Scan providers).  Remember, there is 
additional space on the reverse side of the CIF to  
record child schedules. 
 

Nutrition Fact 
 

Did you know it is impossible to survive without 
water for more than a week?  Half of the human 
body is made up of water; 75% of our muscle 
tissue and about 10% of our fat tissue is 
composed of it.  Daily consumption of water is 
essential because water maintains normal body 
temperature, 
lubricates joints, 
excretes waste from 
the body, and protects 
sensitive tissues, 
such as the spinal 
cord.  Water also 
helps maintain body 
weight and can safely 
boost energy levels. 

 To avoid 
dehydration, it is 
important to ensure 
you consume water 
as you are losing 
water.  Your body 
loses water simply through exhaling.  More water 
is lost when exercising or in high temperature 
environments.  Proper hydration can be achieved 
through drinking water or other beverages or by 
eating foods containing water, such as fruits and 
vegetables.  However, the best way to consume 
water is by drinking a cool glass of water. 

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


!!!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. 
 

 Guadalupe Ojeda—Earlimart 

 Olivia Sanchez—Reedley 

 Silvia Gonzalez—Visalia 

 Summer Calandra—Fresno 

 Cindy Spinelli—Newman 

 Jennifer Alcantar—Modesto 

 Rebecca Tweedie—Sacramento 

 

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 
 

Give Me My Yam! by Blake/ Melnyczuk 

From Neat Solutions… 
“Jordan digs up a 
delicious yam, but then 
the river takes it away.  
Suddenly, everything he 
finds is being taken 
away! Will Jordan ever 
get a chance to eat his 
yam?  Ages 3-6.” 

 

 

 

 

 

 

 

 

 

 

 

 
 

Sweet Potato Hash 
 

Ingredients: 

 ¼ cup vegetable oil 

 2 cups frozen or fresh chopped bell peppers 
and onions 

 2 lbs. sweet potatoes (about 2 medium 
potatoes), peeled and cut into small cubes 

 1 tsp. cumin 

 1 tsp. salt 

 

Directions:  Heat oil in a large skillet over medium
-high heat.  Sauté bell peppers and onions until 
tender, about 5 minutes.  Add remaining Megan 
Giusti ingredients and reduce heat to medium.  
Cook for 20-25 minutes, stirring frequently.  
Sweet potatoes may begin to stick to the skillet, 
but continue to stir gently until they cook through.  
Serve hot. 

 

 

 

 

 

Physical Activity Corner 
 

Studies support a connection between regular 
physical activity and increased levels of 
alertness, memory function, and learning.  Here 
are some ideas for indoor activities. 
 

Activity: 

 Stand in front of the room and do a specific 
movement (e.g. hop up and down once). 

 Ask children to mimic the movement. 

 Repeat using a different movement, for up to 
10 times. 

 Children act out the movements in same 
order as presented. 

 

Adapted from:  www.harvestofthemonth.cdph.ca.gov 
 

 

Chicken and White Bean Soup 
 

Ingredients: 

 2 chicken breasts, cut into small pieces 

 ½ onion, diced 

 ½ bell pepper, diced 

 2 tbsp. oil 

 2 (15oz.) cans tomato with chili 

 1 (15oz.) can stewed tomatoes 

 1 (14.5oz.) can chicken broth 

 1 tbsp. cumin 

 2 tbsp. taco seasoning 

 3 (15.5oz.) cans white beans, drained 

 

Directions:  Cook chicken in oil over medium heat 
until cooked thoroughly.  Add onion and bell 
pepper.  Set aside.  In a large stockpot, add 
tomato/chili, stewed tomatoes, chicken broth, 
cumin, and taco seasoning.  Cook on low for 10 
minutes.  Add chicken mixture and cook for 30 
minutes.  Add beans, and cook until heated 
through (about 10 minutes).  To thicken—remove 
one cup of beans from soup, puree, and then add 
back to soup.  Serve with:  cilantro, sour cream, 
Monterey Jack cheese, tortilla chips, and salsa. 
 

This recipe is courtesy of FRAMAX provider, Linda Kilgore 
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Welcome to Our New Providers 
 

 Maria Arias   Martha Ayon 
 Madera    Lindsay 
 
 Erin Chieze   Maria Gonzalez 
 Lemoore    Sanger 
 
 Verenice Lemus Elva Lopez 
 Woodlake   Hanford 
 
 Josie Perez   Oneiki Robinson 
 Marysville   Los Banos 

http://www.neatsolutions.com/give-me-my-yam-cw-0873.html
http://www.harvestofthemonth.cdph.ca.gov/download/Winter/SweetPotatoes/Sweet%20Potatoes%20-%20Educator's%20Newsletter_Final.pdf
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Smart Shopping for Veggies and Fruits 
7 tips for affordable vegetables and fruits 

 

It is possible to fit vegetables and fruits into any 
budget.  Making nutritious choices does not have to 
hurt your wallet.  Getting enough of these foods 
promotes health and can reduce your risk of certain 
diseases.  There are many low-cost ways to meet 
your fruit and vegetable needs. 
 

1 
plant your own 

Start a garden—in the yard or a pot on the 
deck—for fresh, inexpensive, flavorful additions 

to meals.  Herbs, cucumbers, peppers, or tomatoes 
are good options for beginners.  Browse through a 
local library or online for more information on starting 
a garden. 
 

2 
why pay full price? 
Check the local newspaper, online, and at the 
store for sales, coupons and specials that will 

cut food costs.  Often, you can get more for less by 
visiting larger grocery stores (discount grocers if 
available). 
 

3 
stick to your list 
Plan out your meals ahead of time and make a 
grocery list.  You will save money by buying 

only what you need.  Don’t shop when you’re hungry.  
Shopping after eating will make it easier to pass on 
the tempting snack foods.  You’ll have more of your 
food budget for vegetables and fruits. 
 

4 
try canned or frozen 
Compare the price and the number of servings 
from fresh, canned, and frozen forms of the 

same veggie or fruit.  Canned and frozen items may 
be less expensive than fresh.  For canned items, 
choose fruit canned in 100% fruit juice and 
vegetables with “low sodium” or “no salt added” on 
the label. 
 

5 
buy small amounts frequently 
Some fresh vegetables and fruits don’t last long.  
Buy small amounts more often to ensure you 

can eat the foods without throwing any away. 
 

6 
buy in bulk when items are on sale 
For fresh vegetables or fruits you use often, a 
large size bag is the better buy.  Canned or 

frozen fruits or vegetables can be bought in large 
quantities when they are on sale, since they last 
much longer, 
 

7 
keep it simple 
Buy vegetables and fruits in their simplest form.  
Pre-cut, pre-washed, ready-to-eat, and 

processed foods are convenient, but often cost much 
more than when purchased in their basic forms. 

 

la buena compra de vegetales y frutas 
7 consejos para economizar en vegetales y frutas 

 

1 
cultive sus propios vegetales y frutas 

Cultive alimentos frescos, económicos y 
sabrosos, en el huerto, jardín, o en el balcón, 

para añadir a sus comidas.  Para los principiantes, 
las hierbas, los pepinos, pimientos o tomates son 
buenas opciones.  Busque en su biblioteca local o en 
línea para obtener mas información sobre como 
sembrar un huerto. 
 

2 
no vale la pena pagar el precio completo 

Busque en el periódico local, en internet y en 
las tiendas las ventas especiales, cupones de 

descuento y ofertas que pueden reducir el costo de 
los alimentos.  A menudo, puede comprar mas por 
menos en supermercados (o tiendas de descuento, si 
están disponibles). 
 

3 
mantenga una lista de compras 
Planifique sus comidas por adelantado y haga 
una lista de compras.  Ahorrara dinero al 

comprar solo lo que necesita.  No vaya de compras 
cuando tenga hambre.  Ir de compras después de 
comer hara que sea mas fácil pasar por alto los 
bocadillo tentadores.  Tendrá mas dinero disponible 
en su presupuesto para comprar vegetales y frutas. 
 

4 
pruebe productos enlatados o congelados 
Compare el precio y la cantidad de raciones de 
las variedades frescas, enlatadas y congeladas 

de los mismos vegetales o frutas.  Los artículos 
enlatados y congelados pueden ser menos costosos 
que los frescos.  En el caso de artículos enlatados, 
elija frutas envasadas en 100% jugo de fruta y 
vegetales con etiquetas que indican “bajo en sodio” o 
“sin sal adicional” (“low in sodium” o “without added 
salt”). 
 

5 
compre cantidades pequeñas frecuentemente 
Algunos vegetales y frutas frescas no duran 
mucho.  Compre cantidades pequeñas con 

mayor frecuencia para garantizar que pueda 
comerlos y no se echen a perder. 
 

6 
compre a granel cuando los artículos estén 
en venta especial 
En el caso de los vegetales y las frutas que usa 

con frecuencia, las bolsas as grandes son mas 
económicas.  Las frutas y vegetales enlatados  
congelados duran mas y se pueden comprar en 
cantidades grandes cuando están en venta especial. 
 

7 
mantenga las cosas simples 
Compre los vegetales y las frutas en sus formas 
mas simples.  Los alimentos pre cortados, pre 

lavados, listos para el consumo y procesados son 
convenientes pero a menudo cuestan mucho mas 
que si se compran en sus formas frescas. 

For more information visit:  www.choosemyplate.gov 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet9SmartShopping.pdf


Harvest of the Month—Sweet Potatoes 
 

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 sweet potatoes is an excellent 
source* of vitamin A and vitamin C.  Vitamin A 
helps keep your vision good, fight infections, and 
keep your skin healthy.  A ½ cup of sweet 
potatoes is also a good source** of fiber, vitamin 
B6, and potassium. 
 

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

Shopper’s Tips 
 Look for firm, dark, and smooth sweet 

potatoes without wrinkles, bruises, or sprouts. 

 Put sweet potatoes in a dry, cool place like a 
pantry or garage.  If stored properly, sweet 
potatoes will keep for one month or longer. 

 Do not keep sweet potatoes in the refrigerator 
or they will develop a hard core and an “off” 
taste. 

 Wash sweet potatoes just before using them.  

 

Let’s Get Physical 
 Challenge your kids to a basketball or soccer 

game.  After playing outside, make Sweet 
Potato Hash (pg. 3) together. 

 If your family must stay inside, be active by 
dancing to music or doing sit-ups during TV 
commercial breaks. 

 Ask your child to help you clean and do 
chores like dusting or sweeping. 

 

Just the Facts 
 It would take 23 cups of broccoli to provide 

the same amount of vitamin A as one medium 
sweet potato. 

 The Center for Science in the Public Interest 
(CSPI) ranks the sweet potato as one of the 
best foods to eat*.  

*Visit www.cspinet.org/nah/10foods_bad.html for a complete list. 

Healthy Serving Ideas 
Dip strips of sweet potatoes in egg substitute.  
Bake on a lightly oiled pan at 425º for 25 to 30 
minutes for a batch of sweet potato fries. 
 
 
 
 
 
 
 
 
 
 
 
 

 
Bake chopped sweet potatoes with apples and 
cinnamon for a warm dessert. 
 
 
 
 
 
 
 
 
 
 

 
Sauté small sweet potato cubes with chopped 
onion and bell peppers for a delicious sweet 
potato hash. 
 
 
 
 
 
 
 
 
 

 
 

 
Linda Ackley 

 
For more information, visit:  www.harvestofthemonth.cdph.ca.gov 
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Eggs over Kale and Sweet Potato Grits (1) 

Ingredients:  1 large sweet potato, 2 cups fresh kale (chopped), 1 tbsp. 
vegetable oil (divided), 1½ cups water, 1 cup non-fat milk, ¾ cup grits (quick 
cooking), ¼ tsp. salt, 4 eggs  Directions:  Preheat oven to 350º.  Coat 4 
individual soufflé dishes with 1 tsp. vegetable oil.  Make 3-4 slits in sweet 
potatoes; cook in microwave until just soft.  When sweet potatoes are cool 
enough to handle, peel, cut into chunks, and puree in food processor.  Heat 
remaining vegetable oil in sauce pan, and sauté kale about 5 minutes.  In a 
medium sauce pan, boil water and milk, add grits and sweet potatoes; cook 
for 5 minutes.  Remove from heat; stir in sautéed kale.  Divide grits mixture 
evenly among 4 soufflé dishes (or place all in casserole dish).  Make 4 
depressions in the grits mixture with the back of a large spoon.  Carefully 
break one egg into each hollow.  Bake uncovered for 30 minutes until eggs 
are cooked.  Let cool 10 minutes before Mindy Rivera serving. 
Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Tasty Tots (2) 

a healthy, kid-friendly alternative to traditional “fried” potatoes  

Ingredients:  5 cups fresh sweet potatoes (peeled and coarsely shredded), 

2⅓ cups canned low-sodium garbanzo beans (with liquid), ½ cup fresh 

green onions (finely chopped), 2 tbsp. vegetable oil, ½ tsp. salt, ½ tsp. 
granulated garlic, ¼ tsp. ground black pepper, ½ tsp onion powder, ½ tsp. 
ground cinnamon  Directions:  Preheat oven to 350º.  Place shredded 
potatoes on a large baking pan sprayed with a nonstick cooking spray.  
Bake at 350º for 20 minutes or until slightly tender.  Do not overcook.  
Increase oven temperature to 400º.  In a food processor or blender, puree 
garbanzo beans, green onions, vegetable oil, salt, garlic, pepper, onion 
powder, and cinnamon.  Mix well.  Cover and refrigerate for 40-45 minutes 
to make tots easier to form.  Spray a large baking sheet with nonstick 
cooking spray.  Using a cookie scoop or a spoon, roll 36 tots.  Place 1 inch 
apart on baking sheet.  Lightly flatten the tops of the tots with a spoon or a 
fork.  Bake at 400º for 10-12 minutes or until lightly brown.  Serve hot.  
Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Underground “Candy” (3) 

Ingredients:  1/3 cup raw carrot (diced), ½ cup raw parsnip (diced), 1¼ cups 
raw sweet potato (diced), ½ cup raw turnip (diced), ½ cup raw rutabaga 
(diced), 5 tsp. olive oil, ½ tsp. salt, ½ tsp. pepper  Directions:  Preheat oven 
to 300º.  Cut vegetables into ½ inch pieces.  Toss with olive oil and season 
with salt and pepper.  Spread in a single layer on a sheet pan and bake for 
20-30 minutes until roasted and soft.  May be served hot or cold.  (Tastes 
sweeter when it is roasted and then refrigerated). Recipe adapted from:  

www.whatscooking.fns.usda.gov 
 

Curried Potatoes with Red Lentils (4) 

Ingredients:  1 tbsp. canola oil, 1 tbsp. butter, 1 small onion, 2 cloves garlic 
(crushed), 1 sweet potato (medium, peeled and cut into ½ -inch pieces), 2 
potatoes (yellow, cut into ½-inch pieces), 1 tbsp. fresh grated ginger, 1 tbsp. 
curry powder, ½ cup dried red lentils, 2 cups vegetable stock, ½ cup 
chopped fresh cilantro (divided), 1 cup coconut milk, 2 tsp. lime juice, salt (to 
taste)  Directions:  In a large, heavy skillet, heat the oil and butter over 
medium-high heat.  When the butter melts and foam subsides, sauté the 
onion for 3-4 minutes, until soft and starting to turn golden.  Add the garlic 
and potatoes and cook for another 3-4 minutes until the potatoes are 
starting to turn golden on the edges.  Add the ginger and curry powder and 
cook for another minute.  Add lentils, cilantro, vegetable stock, and coconut 
milk.  Stir to combine well and reduce the heat to a simmer.  Cover and 
cook, stirring occasionally, for 30 minutes, or until the potatoes are tender.  
Add a little water, stock, or coconut milk if it gets too thick.  Add the lime 
juice and season with salt.  Serve hot.  Recipe adapted from:  

www.whatscooking.fns.usda.gov 
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!!!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 

58 Grits (1) 

201 Kale (1) 

7 Milk 

 LUNCH 

21 (Baked) Chicken Breasts 

28 Sourdough Bread 

150 (Tasty Tots)  
Sweet Potatoes (2) 

31 Oranges 

7 Milk 

 PM SNACK 

02 Biscuits 

207 (Underground “Candy”) 
Mixed Vegetables (3) 

 DINNER 

02 Beef Ground 

23 Pita Bread 

207 (Potatoes & Lentils)  
Mixed Vegetables (4) 

44 Strawberries 

7 Milk 

http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/eggs-over-kale-and-sweet-potato-grits
http://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/tasty-tots
http://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/underground-candy
http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/curried-potatoes-red-lentils
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