
 

Annual Enrollment Renewal Reports 
 

It’s time once again for Annual Enrollment 
Renewal Reports (ERR’s)… Be on the look out 
for your ERR envelope from FRAMAX.  We plan 
to send these out the 2nd week of July.  All 
providers will receive their entire report and 
instructions in the mail.  You do not need to print 
them on your own. 
 

Web Providers, now is a good time to "clean 
up" your child roster.  You can do this by 
withdrawing any children that are no longer in 
your care, and/or withdrawing “drop-in”  children 
(that are not scheduled to be in your care within 
the next month).  This will save time and paper 
because, the ERR, once printed, will include all 
children currently enrolled (active and pending) in 
your child care. 
 

Scan Providers, if you have children on your 
Claim Information Form (CIF) that are no longer 
in your care or will not be in your care within the 
next month, you can call the Modesto office 
Evelia Ruiz and have these children withdrawn. 
 

If you do not submit your ERR by the due date, 
all of your child enrollments will expire at the end 
of August 2016.  To continue receiving 
reimbursements for meals served to the children 
in your care, we must have a current ERR on file. 
 
 

Remember to make a copy of your  

ERR before mailing it back to  

FRAMAX.  As part of your record 

retention requirements, a copy of  

your ERR must be retained in the  

home. 

 
 

The due date for the Annual Enrollment 

Renewal Reports is August 15, 2016. 
 

 
 
 
 
 
 

 

Accessing Claim Errors Online 
 

Web Providers, please remember it is 
important that you check your Claim Errors 
Report each month after submitting your claim.  
Doing this will help ensure you are not missing 
out on any reimbursements.  Viewing this report 
will give you the opportunity to view any children 
still “pending”, non-participating children, over 
capacities (i.e. because of missing kindergarten 
letters), etc.  Some errors found on this report 
may be able to be resolved and your claim 
possibly reprocessed, if caught in a timely manor.  
Once you have read this report, you can call the 
Modesto FRAMAX office with any questions you 
may have regarding correcting your claim errors 
report.  For step-by-step instructions on how 
to pull this report via WebKids & Kids see 
pages 7 & 8. 

 
 
 
 
 
 
 
 
 

Pass the Word 
 

If you know someone that is not participating with 
FRAMAX, that should be, pass the word!  Let 
them know how beneficial our program is to you 
as a child care provider, and how it can be to 
them.  If the person that you refer begins to claim 
with us, we will send you a special gift. 
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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. 
 

 Cherise Torkelson - Modesto 
 Gina Cardosa - Turlock 
 Kimberley Boyer - Carmichael  
 Cheryl Wilson - Patterson 
 Rosemary Negrete - Ceres 
 Pamela West - Merced 
 Angela Cabrera - Woodlake 
 Kristi Henry - Tulare 
 Deborah Burchfield - Fresno 
 

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 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). 
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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!! 

 

!!Name Game!! 
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Harvest of the Month - Plums 
 

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 plums is a good source* of vitamin C.  
A ½ cup of plums is about one medium plum.  
Vitamin C helps your body heal cuts and wounds 
and helps lower your risk of infection. 
*Good sources provide 10-19% Daily Value.  
 

Produce Tips 

 Look for plums with solid color - red, purple, 
black, light green, or yellow. 

 Choose firm plums that give slightly to gentle 
pressure. 

 Ripen hard plums in a paper bag at room 
temperature for up to three days. 

 Store ripe plums in the refrigerator for up to 
five days. 

 

Just the Facts 

 Wild plum trees are symbolic of 
independence Esmeralda Alcantara. 

 Nearly all commercially grown plums in the 
U.S. are hybrids of a Japanese plum brought 
over by John Kelsey in 1870. 

 A “pluot” is 75% plum and 25% apricot. 
 A “aprium” is 75% apricot and 25% plum 
 A “plumcot” is 50% plum and 50% apricot. 
 The dried plum industry arose in California 

after the Gold Rush. 
 

Let’s Get Physical 

 At home:  Start the day with jumping 
jacks. 

 With the family:  Swim at a community 
pool or play at a local park. 

Healthy Serving Ideas 

 

Plums do not need any preparation - just wash 
and eat! 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Add sliced plums to a green salad. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Make a stone fruit salad with peaches, plums, 
and apricots. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
For more information visit: http://harvestofthemonth.cdph.ca.gov/ 
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http://harvestofthemonth.cdph.ca.gov/documents/Summer/Plums/Community%20HOTM%20-%20Plums_Eng.pdf


La Cosecha del Mes - Ciruela 
 

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 ciruelas son una fuente buena* de 
vitamina C.  Una ½ taza de ciruelas equivale 
aproximadamente a una ciruela mediana.  La 
vitamina C ayuda al cuerpo a sanar heridas y 
cortadas y a reducir el riesgo de contraer 
infecciones. 
*Las fuentes buenas aportan 10-19% del valor diario. 

 

Consejos Saludables 

 Busque ciruelas de color solido - rojas, 
moradas, negras, verde claro o amarillas. 

 Escoja ciruelas firmes que cedan un poco al 
presionarlas ligeramente. 

 Madure ciruelas duras en una bolsa de papel 
a temperatura ambiental hasta por tres días. 

 Almacene ciruelas maduras en el refrigerador 
hasta por cinco días. 

 

¡En sus Marcas, Listos…! 

 En el hogar:  Empiece su día dando saltos 
laterales. 

 Con la familia:  Nade en una alberca 
comunitaria o juegue en un parque local. 

 En el trabajo:  Tome las escaleras en vez 
del elevador. 

 En la escuela:  Camine alrededor de la 
escuela antes y después de clases. 

 

Ideas saludables de preparación 
 

 

La ciruela no requiere preparación alguna, ¡solo 
enjuague bien y disfrute! 

 

 

 

 

 

 

 

 
 

 

Agregue ciruela rebanada a la ensalada.  

 

 

 

 

 

 

 

 

 

 
 

 

 

 

Prepare una ensalada usando duraznos, ciruelas 
y chabacanos. 
 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

Para mas consejos y recetas, visite:  http://
harvestofthemonth.cdph.ca.gov/ 

                                                      Page # 5 
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Banana Split Oatmeal (1) 
Ingredients:  ⅓ cup oatmeal (dry, quick-cooking), ⅛ tsp salt, ¾ cup water 
(very hot), ½ banana (sliced), ½ cup frozen yogurt (non-fat)  Directions:  In a 

microwave safe cereal bowl, mix together the oatmeal and salt.  Stir in water.  
Microwave on high power for 1 minute.  Stir.  Microwave on high power for 
another minute.  Stir again.  Microwave an additional 30-60 seconds on high 
power until the cereal reaches the desired thickness.  Stir again.  Top with 
banana slices and frozen yogurt. 
Recipe adapted from: http://whatscooking.fns.usda.gov/ 

 

Red, White, & Blue Stuffed Strawberries (2) 
Ingredients:  20-25 strawberries (fresh), 20-25 blueberries (fresh), 8 oz. 
Mascarpone cheese, 3 Tbsp. powdered sugar, 1 tsp vanilla extract 
Directions:  Rinse and dry berries.  Set aside blueberries.  Cut a small slice 
off the bottom of each strawberry so that they can stand up on a plate.  Using 
a small melon baller, scoop out the top and stem of each strawberry.  Beat 
together cheese, sugar, and vanilla until fluffy.  Place mixture in a Ziploc bag 
and snip off a tiny corner to make an opening like a pastry bag.  Gently 
squeeze the cheese mixture into each strawberry and top it with a blueberry.  
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 60 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Asian Noodle Salad (3) 
Ingredients:  Salad: 12 oz. thin spaghetti (cooked and cooled), ½ head 

Napa cabbage (sliced), ½ head purple cabbage (sliced), 2 cups baby 
spinach or baby kale (chopped), 1 red bell pepper (sliced thin), 1 yellow bell 
pepper (sliced thin), 2 carrots (grated), 1 cucumber (sliced), 2 cups bean 
sprouts, 3 scallions (sliced), 1 bunch cilantro (chopped), *1 cup peanuts or 
cashews (chopped) Dressing: ½ cup olive oil, ⅓ cup soy sauce, ¼ cup rice 
wine vinegar, 2 Tbsp. sesame oil, 3 Tbsp. brown sugar, 2-3 cloves garlic 
(minced), 2-3 Tbsp. fresh ginger (minced) Directions: Mix all salad 
ingredients together.  Whisk dressing ingredients together and pour over 
salad.  Mix well.  Sprinkle with nuts if desired.  *optional items 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 59 

 

Mini Meat Loaves (4) 
Ingredients:  1 cup ketchup, 3 Tbsp. brown sugar, 1 tsp mustard (dry), 2 
eggs (lightly beaten), 4 tsp Worcestershire sauce, 3 cups Crispix or Chex 
cereal (crushed), 1 Tbsp. onion powder, 1 tsp seasoned salt, ½ tsp garlic 
powder ½ tsp pepper, 3 pounds ground turkey (lean) Directions:  In a large 

bowl, combine the ketchup, brown sugar, and dry mustard, mixing well.  Set 
aside ½ cup for topping.  To the remainder of the ketchup mixture add the 
eggs, Worcestershire sauce, cereal, and seasonings.  Let stand for 5 
minutes.  Crumble the ground meat over the mixture and mix well.  Press the 
⅓ cup of meat mixture into 18 muffin cups.  Bake at 375ºF for 20 minutes.  
Spread each with reserved ketchup mixture and bake 10 minutes more.  
Remove from muffin cups and serve.  Freeze remaining loaves and transfer 
to freezer bags.  To use frozen loaves, thaw in refrigerator.  Bake at 350ºF 
for 10 minutes or microwave for a minute or until heated through. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 59 
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 BREAKFAST 

35 Cereal, Hot (1) 

04 Bananas (1) 

7 Milk 

 AM SNACK 

44 Strawberries (2) 

7 Milk 

 LUNCH 

21 Chicken Breasts 

72 Spaghetti Noodles (3) 

207 (Cabbage, spinach, bell pep-
per, carrots, cucumbers)
Mixed Vegetables (3) 

45 Tangerines 

7 Milk 

 DINNER 

52 Ground Turkey (4) 

05 Cornbread 

182 Green Beans 

218 Peas & Carrots 

7 Milk 

National Nutrition Month / CC BY 

Blueberries and Strawberries / CC BY 

http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/banana-split-oatmeal
http://whatscooking.fns.usda.gov/recipes/child-nutrition-cnp/peanut-butter-and-banana-wrap
http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/anytime-pizza
http://whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/anytime-pizza
https://www.flickr.com/photos/comlibrary/16908511021/in/photolist-rL9xf6-hBdCBj-eiS8Bn-7jFpiL-bEfKbD-4iJxde-a6qFJX-piGcVS-77Rwn6-nGrt9x-eiZDxU-beHwXr-asZmFY-3pvQe-oeGmJH-4W5KRj-9rxZhn-jygJzB-4wrM8u-fcim89-2eP9LB-7CRd1e-zpDEYL-aiZHL5-4cb2Q1-6pAhNr-kFtUmD-6A
https://creativecommons.org/licenses/by-nc-nd/2.0/
https://www.flickr.com/photos/roystonrascals/7569993312/in/photolist-cwWch5-5Ny28x-7nZ9X3-H9wA21-8eYR3i-eWoyCL-bV9C1M-csbbm9-8CWWff-csbb2N-addycn-c9mwmY-H9wzKE-cSemPu-82KXYL-4MfmGh-adgndG-skuFa3-c9Fvh9-HsFsXB-eHWokF-5NCuvL-fbvi5x-9RHoNH-5NJApX-81RoSh-c97us
https://creativecommons.org/licenses/by-nc/2.0/


 

 

 

 

 

 

 

 

 

Step 2: Select the claim month 
that you just submitted, and 
select Details 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Step 1: Once signed into 
WebKids/Kids, select Review 
Claims 
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Step 3: Select Claim 
Summary and Error Letter 
 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Step 4: Review the report.  It 
will look similar to the image 
below: 
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MAY 2016 

6/5/2016 6/5/2016 

Any errors that may have been found on your claim will appear in this area…  i.e. Pending  
children, non-participating children, a foster child was claimed outside the foster dates, etc. 

May 2016 


