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Record Retention 
 

Your FRAMAX representative will ask to see your 
records, including your records for the past 12 
months.  You should be quite familiar with this 
requirement, and should be ready to present all 

of your records when your field representative 

visits you.  This is your responsibility. 
 

In the most recent version of your Standard-
Sponsor-Provider Agreement (Pink Agreement) 
that you signed with FRAMAX, you’ll see that you 

are: 
Section B.9—“required by Federal regulation to 
maintain copies of all records, submitted to their 
sponsor, that support their claims, including 
regular and/or infant menus, all enrollment forms 
signed by the parent, and completed Annual 

Enrollment Renewal Reports…” 
 

These records include (but are not limited to): 

 Signed copy of the most recent Pink 

Agreement between FRAMAX and you 

 Online providers:  signed copy of the most 
recent Standard WebKids Agreement or 

Same Day Entry WebKids Agreement 

 All enrollment forms signed by the parent 

 Completed (signed) Annual Enrollment 

Renewal Reports 

 Copies of Kindergarten Letters 
 Copies of current Allergy, Special Diet, and/or 

Disability documentation 

 Online providers:  You do not have to keep 
paper records of your claim (as long as you 
have a computer accessible for this 
information).  If your computer is not 
accessible, however, you must print and keep 
your Claimed Foods and Attendance Reports 

for each month that you submit a claim.  The 
most recent 12 months of these reports must 

be in the home. 

 Scan providers:  You must keep copies of 
your Regular and/or Infant menus that you 
submit to FRAMAX.  Copies must be kept in 

the home for the most recent 12 months. 

Year End—Payment Summaries 
 

Tax time is just around the corner.  If you are a 
scan provider, be on the look out for your 
Calendar Year Payment Summary for 2014.  This 

form will be sent with your January CIF. 
 

If you are a Web provider, you can print this 

report yourself!   
For those of you using Minute Menu Kids (the 
apple icon installed on your desktop), simply go 
to:  Claims> Review Claims> Tax Report 

(button).   

For those of you using Minute Menu WebKids 
(accessed through your internet browser) simply 

go to:  Reports> Claim> Tax Report> Print. 

 

 

 

 

 

 

 

 

 

 

Holiday Schedules 
 

Did you have children in care on New Year’s Day 
(01/01/15)?  If so, you must submit a Holiday 

Verification Form (HVF) for this day. 
 

FRAMAX will be closed for the upcoming 

holidays below: 

 Martin Luther King Day (01/19/15) 

 Presidents’ Day (02/16/15) 
 

While an HVF is not required for the above 
holidays, you must still properly document your 
school-age children Marisa Rivera.  If they are 
out of school for the 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). 

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

 Rosa Pangelinan—Tracy 

 Maria Mungaray—Modesto  

 Julia Grant—Modesto 

 Maria Sandoval—Kerman 

 

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 
 

The Little Lima Bean by Ching/ Santos 
From Amazon… “This 
adorable book...tells 
the tale of a little lima 
bean who wished he 
could be bigger.  His 
perseverance in his 
dream to grow pays off, 
and one day, he 
sprouts!  ...The Little 
Lima Bean comes with 

a set of lima bean 

seeds and instructions for growing them.  
 

 

 

 

 

 

 

 

 

 
 

Chickpea Dip with Fresh Vegetables 
 

Ingredients: 

 1 (15 oz.) can chickpeas (known as garbanzo 

beans), drained and rinsed 

 3 cloves garlic 

 ¼ cup plain lowfat yogurt 

 1 tbsp. lemon juice 

 1 tsp. olive oil 

 ¼ tsp. salt Cindy Ackerson 

 ¼ tsp. paprika 

 1/8 tsp. ground black pepper 

 1 medium carrot, sliced 

 2 medium celery stalks, sliced 

 ½ cup snap peas 

 

Directions:  Place the first eight ingredients into a 
blender container and blend until smooth.  Serve 
immediately using carrots, celery, and snap peas 

for dipping. 

 

 

 

Physical Activity Corner 
 

Integrate this activity into the classroom as a way 
for students to strengthen bones and muscles 

and to increase cardiorespiratory endurance.  
 

Activity: 
 Associate the name of a bean with an 

exercise: 

  Kidney beans = jumping jacks 

  Garbanzo beans = hop in place 

  Blackeye peas = run in place 

  Lima beans = balance on one foot 

  Pinto beans = Squat down, touch toes 
 Call out (at random) a variety of beans and do 

the exercise connected to it. 
 

                                                      Page # 3 

Welcome to Our New Providers 
 

Doris Easley   Samantha Gardea 
Fresno     Madera 
 

Irene Henriquez   Jessica Huerta 
Visalia     Atwater 
 

Patricia Leal    Brandi Meredith 
Visalia     Lodi 
 

Brenda Orozco   Lucinda Phillips 
Porterville    Porterville 
 

    Gloria Ruiz 
    Manteca 

Activity/
Motion 

Helps Develop Example 

Turning or 
Spinning 

Inner ear 
strength, 
balance, depth 
perception 

Merry-go-round, 
tire swing, 
spinning alone 
with arms out 

Climbing Balance, lateral 
(side) vision, 
vertical 
judgment, 
strength, hand-
eye-foot 
coordination 

Stairs, ramps, 
trees, ladders 
that are 
increasingly 
difficult 

Walking on 
narrow objects 

Balance, depth 
perception, 
judgment of 
width & length, 
eye-foot 
coordination 

Walking along a 
curb or log, 
stepping stones, 
balance beam, 
fence rail 

Hopping or 
jumping 

Balance, social 
skills (taking 
turns), number 
recognition, 
sequence 

Hopscotch, jump 
rope, Twister, 
leap frog 

Swinging or 
rocking 

Inner ear 
balance, 
coordination, 
depth 
perception, 
speed control 

Swings, chain 
walkway, see-
saw, rocking 
chair or horse 

Music and 
dancing 

Balance, 
confidence, 
patterns & sense 
of rhythm (early 
math skills) 

Music tapes, 
drumming, 
making & 
playing simple 
instruments, 
clapping 

http://www.amazon.com/Little-Lima-Bean-Brent-Ching/dp/098216985X/ref=sr_1_1?s=books&ie=UTF8&qid=1420570033&sr=1-1&keywords=the+little+lima+bean
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Eating Better on a Budget 
7 tips to help you stretch your food dollars 

 

Get the most for your food budget!  There are many 

ways to save money on the foods that you eat.  The 
three main steps are planning before you shop, 
purchasing the items at the best price, and preparing 
meals that stretch your food dollars. 
 

1 
plan, plan, plan! 
Before you head to the grocery store, plan your 

meals for the week.  Include meals like stews, 
casseroles, or stir-fries, which “stretch” expensive 
items into more portions.  Check to see what foods 
you already have and make a list for what you need 
to buy. 
 

2 
get the best price 

Check the local newspaper, online, and at the 
store for sales and coupons.  Ask about a 

loyalty card for extra savings at stores where you 
shop.  Look for specials or sales on meat and 
seafood—often the most expensive items on your list. 
 

3 
compare and contrast 

Locate the “Unit Price” on the shelf directly 
below the product.  Use it to compare different 

brands and different sizes of the same brand to 
determine which is more economical. 
 

4 
buy in bulk 
It is almost always cheaper to buy foods in bulk.  
Smart choices are family packs of chicken, 

steak, or fish and larger bags of potatoes and frozen 
vegetables.  Before you shop, remember to check if 
you have enough freezer space. 
 

5 
buy is season 
Buying fruits and vegetables in season can 
lower the cost and add to the freshness!  If you 

are not going to use them all right away, buy some 
that still need time to ripen. 
 

6 
convenience costs...go back to the basics 
Convenience foods like frozen dinners, pre-cut 
vegetables, and instant rice, oatmeal, or grits 

will cost you more than if you were to make them from 

scratch.  Take the time to prepare your own—and 
save! 
 

7 
easy on your wallet 
Certain foods are typically low-cost options all 
year round.  Try beans for a less expensive 

protein food.  For vegetables, buy carrots, greens, or 
potatoes.  As for fruits, apples and bananas are good 
choices. 

 

 

Coma mejor dentro del presupuesto 
7 consejos para ayudarle a  que los dólares para la 

comida le rindan 
 

Haga rendir su presupuesto de comidas!  Hay 
muchas maneras de ahorrar dinero en la comida.  
Los tres pasos principales son planificar antes de 
comprar, comprar los artículos al mejor precio y 
preparar comidas que hagan rendir su presupuesto.  

 

1 
planear, planear, planear 
Antes de dirigirse al supermercado, planifique 
sus comidas de la semana.  Incluya comidas 

como guisos, cacerolas o sofritos, que las cuales 
hacen rendir los productos caros en más porciones.  
Verifique que ingredientes tiene y haga una lista de 
los que necesita comprar. 
 

2 
obtenga el mejor precio 
Busque ofertas y cupones en el periódico local, 
internet o supermercados.  Para lograr ahorros 

adicionales pregunte por tarjetas de ahorro en la 
tienda donde hace sus compras.  Busque ofertas en 
carnes y productos marinos, los cuales a menudo son 
los productos más caros de su lista. 
 

3 
compare y busque diferencias 
Busque el “precio unitario” mostrado en el 
estante, directamente debajo del producto.  

Utilícelo para comparar diferentes marcas y tamaños 
del mismo producto y determinar cuál es el más 
económico. 
 

4 
compre en volumen 
Casi siempre es más barato comprar alimentos 
a granel.  Por ejemplo los paquetes familiares 

de pollo, filete o pescado, bolsas de papa grandes y 

vegetales congelados.  Antes de comprar, recuerde 
verificar si tiene suficiente espacio en el congelador.  
 

5 
compre de acuerdo con la temporada 
Comprando frutas y vegetales de temporada 

puede disminuir el costo y añadir productos 
frescos.  Si no va a utilizarlas inmediatamente, 
compre las que necesitan tiempo para madurar. 
 

6 
costos de conveniencia...regrese a lo básico  

Los alimentos procesados como cenas 
congeladas, vegetales cortados y arroz, avena 

o sémola instantáneos o pre-cocidos le costarán más.  
Ahorre preparándolos usted misma. 
 

7 
impacto en su bolsillo 
Ciertos alimentos son opciones de bajo costo 
durante todo el año.  Ensaye con los frijoles 

para obtener comidas baratas con proteínas.  En 
cuanto a vegetales, compre zanahorias, verduras o 
papas.  En cuanto a las frutas, las manzanas y los 
plátanos son buenas opciones. 

For more information visit:  www.choosemyplate.gov 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet16EatingBetterOnABudget.pdf


Harvest of the Month— Dry Beans 
 

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 most 
cooked beans—
blackeye peas, 
garbanzo, kidney, 
and lima—is an 
excellent source* 
of fiber and folate.  
A ½ cup of cooked 
beans is also a 
good source** of 
potassium, 
magnesium, and 
plant protein.  

Protein is found in the bones, muscles, hair, skin, 
and most tissues and organs in our bodies. 
 

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

Shopper’s Tips 

 Dry beans should look even in color, shape, 
and size.  Do not buy beans that look wrinkled 
or odd shaped.  Look for dry beans in the bulk 
foods section. 

 When picking frozen or canned beans, 
choose low-sodium varieties.  

 Store dry beans in an airtight container in a 
cool, dry, and dark place. 

 Look for these varieties of dry beans:  
garbanzo (chickpeas), blackeye peas 
(cowpeas), lentils, navy, lima, pinto, kidney, 
and black beans Raquel Giron.  

 

Let’s Get Physical 
 At home:  Run in place with your kids 

during TV commercials. 
 Away from home:  Choose the parking 

spot that is the farthest away from the door.  
Every extra step counts! 

 With the family:  Stretch before bedtime.  It 

may help all of you relax and sleep better. 
 

Healthy Serving Ideas 

For a warm side dish, boil blackeye peas for 15 
to 20 minutes, or until they are soft.  You can 
also use canned, drained blackeye peas.  Sauté 
with some of the remaining cooking liquid, 
chopped onions, and colorful bell peppers.  
 
 
 
 
 
 
 
 
 
 
 
 
 
Make your own fresh hummus using canned 
garbanzo beans (also called chickpeas). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
On a cold day, use a variety of dry beans, lentils, 
smoked turkey, and chopped fresh or frozen 
vegetables to make your own hearty bean soup.  
 
 
 
 
 
 

 
 
 
 
 

For more information, visit:  www.harvestofthemonth.cdph.ca.gov 
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http://www.harvestofthemonth.cdph.ca.gov/download/Winter/DryBeans/DryBeans_Fam.pdf


Broccoli-Cheddar Frittata (1) 

Ingredients:  1 package (10oz) frozen chopped broccoli, ¼ cup water, 8 

eggs, ¼ cup nonfat or low-fat milk, 2 tsp. prepared mustard, 1 tsp. seasoned 
salt, ⅛ tsp. pepper, ¾ cup shredded reduced-fat cheddar cheese (3oz), 1 
tbsp. chopped green onion, 1 carrot (diced), Nonstick cooking spray  
Directions:  Combine broccoli, carrot and water in 10-inch nonstick skillet.  
Cook over medium heat until tender, stirring occasionally to break up 
broccoli, about 10 minutes; drain well.  Beat eggs, milk, mustard, salt and 

pepper in large bowl until blended.  Add broccoli mixture, cheese and green 
onion; mix well.  Coat same skillet with cooking spray; heat over medium 
heat until hot.  Pour in egg mixture; cook over low to medium heat until eggs 
are almost set, 8-10 minutes.  Remove from heat.  Cover and let stand until 
eggs are completely set and no visible liquid egg remains, 8-10 minutes.  
Cut into wedges. 
Recipe adapted from:  www.whatscooking. fns.usda.gov 
 

Black Bean Burgers (2) 

Ingredients:  1 (15.5oz) can low-sodium black beans (drained and rinsed 

with cold water), 1 large egg, ½ cup cooked brown rice, 2 scallions (green 
and white minced about ¼ cup), 2 tbsp. chopped fresh cilantro (or basil 
leaves), 1 clove garlic (peeled and minced), ¼ tsp. dried oregano or basil, 1 
tsp. vegetable oil, ½ tsp. salt, ½ tsp. black pepper, 4 whole-wheat buns  
Directions:  Add beans to a bowl and mash with a fork until chunky.  Add the 
egg and mix well.  Add precooked rice, scallions, garlic and oregano, salt 

and pepper, and mix until well combined.  Divide the mixture into 4 portions 
and form each portion into a patty about ¾ to 1 inch thick.  Place a large 
skillet on the stove on high heat.  When the skillet is hot, add oil.  Add 
burgers and cook 4-5 minutes per side until browned on both sides and 
heated throughout.  Place on a whole wheat bun.  Serve with your favorite 
toppings such as lettuce, tomato, guacamole, salsa, low-fat cheese, or low-

fat yogurt.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Smoked Ham Hocks with Lima Beans (3) 

Ingredients:  ½ medium onion, 2 cloves garlic, 2 lbs. smoked ham hocks 
(you can use a leftover meaty ham bone in place of ham hocks), 8 cups 

water, 1 lb. frozen lima beans, ½ tsp. ground pepper  Directions:  Peel and 
chop onion.  Peel and mince garlic.  In a large pot over high heat, add ham 
hocks and water.  Bring to a boil.  Reduce heat to a simmer.  Add onion and 
garlic.  Cover and cook until meat is tender and internal temperature 
registers 145º on thermometer (about 30-40 minutes).   Transfer ham hocks 
to a clean cutting board.  Let cool.  Add lima beans to pot.  Cook according 

to package directions.  When ham hocks are cool, shred meat from bone, 
removing any fat.  Return to pot.  Stir in pepper.  If using salt, stir in now 
(ham hocks may be salty enough; taste the dish before adding optional salt). 
Recipe adapted from:  www.whatscooking. fns.usda.gov 
 

Sweet Potato and Black Bean Stew (4) 

Ingredients:  2 tbsp. vegetable oil, 1¼ cups fresh onions (peeled and diced), 
1 tsp. ground cumin, 1½ cups fresh sweet potatoes (peeled and cubed ½”), 
6 cups canned low-sodium black beans (drained and rinsed), ¾ cup orange 
juice, 1 cup low-sodium chicken stock, 1 tbsp. red wine vinegar, ¼ tsp. salt, 

¼ tsp. ground black pepper, 4 cups fresh Swiss chard (no stems, chopped)  
Directions:  Heat vegetable oil in a large pot.  Cook onions for 1-2 minutes.  
Add cumin and cook for 2 minutes.  Add sweet potatoes, black beans, 
orange juice, and chicken stock.  Bring to a boil.  Cover and reduce heat to 
low.  Simmer for 20 minutes or until the potatoes are tender.  Add vinegar, 
salt, and pepper.  Add Swiss chard.  Cover and continue cooking until Swiss 

chard is tender.  Serve hot.  Try serving over brown rice or whole wheat 
couscous.  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 

108 Pumpkin Bread 

161 Broccoli (1) 

7 Milk 

 LUNCH 

61 Black Bean (Burgers) (2) 

02 (Whole Wheat) Hamburger 
Buns (2) 

150 Acorn Squash 

02 Applesauce 

7 Milk 

 PM SNACK 

02 Biscuits 

206 Lima Beans (3) 

 DINNER 

41 Ham 

26 (Whole Wheat) Rolls 

258 Vegetable Soup (Sweet  
Potato & Black Bean Stew) 
(4) 

31 Oranges 

7 Milk 

http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/sweet-potato-hash-egg
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/black-bean-burgers
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/smoked-ham-hocks-lima-beans
http://www.whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/sweet-potato-and-black-bean-stew





