
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 14

th 
 of July.  All providers 

will receive their entire ERR 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, will include all children 
currently enrolled (active and pending) in your 
child care.  If you have “pending” children that 
are no longer in your care, please call the 
Modesto office to have them removed..  Please 
make sure to send in a signed child enrollment to 
activate any pending children, the parent 
signature on the ERR will not make them 
active. 
 
 

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, please call the Modesto office 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have these children withdrawn.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 2017.  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 completed  
ERR before mailing it back to our Modesto 
FRAMAX office.  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, 2017. 

CACFP Breaking News!
The USDA just released an update to the 

CACFP’s new meal pattern.  The update is good 

news!  Originally, sweet crackers were included 

as a “grain-based dessert”; this meant that 

commonly served graham crackers, and animal 

crackers were no longer creditable as of October 

1, 2017.  In the recent update, the USDA 

understood that some flexibility was needed.  

And so…sweet crackers have been excluded 

from being designated as a “grain-based 

dessert”.  This means that providers can continue 

to serve sweet crackers, such as graham and 

animal…even after October 1, 2017! 
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FRAMAX is trying 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.  

 

Provider Recognition 
 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 
 

 Elva Salgado - Sacramento 

 Katherine Owens - Porterville 

 Annette Dominguez - 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. 

 
 
 
 

!!!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 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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Working as a TEAM!! 



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 
 

Referrals Needed 
 

The following providers participate on the CACFP 
with FRAMAX and are in need of day care 
children.  If you live in their area, and have 
children to refer, they would really appreciate a 
referral!!  Providers must allow publishing of their 
phone number for this referral service. 
 

Sherrie Miller 
Modesto 

Ages: 0-12yrs. 
(209) 544-1486 

 
 
 
 

 

 

 

 

 

 

Suggested Reading 

 

 

The Adventures of Melon and Turnip 
The Adventures of Melon 
and Turnip follows two 
friends who venture forth 
from their garden, encounter 
danger, and make exciting 
discoveries about life. They 
meet an apple tree, a 
squirrel, a pine tree, a snake, 
and a grassy field who sing 
their wisdom through 
signature songs, enabling 
Melon and Turnip to discover 

the value of joy, hard work, honesty, and treating 
others with love.  
 
 

The Missing Melon 
Sarah and Sammy finally win 
a game of ball against Mom 
and Dad! Now, it's time to 
celebrate by enjoying their 
picnic lunch and delicious 
watermelon, however, when 
they return to their picnic 
table, the watermelon is 
gone! Now what? Join Sarah 
and Sammy on a sleuthing 
adventure as they search for 
the missing melon!  

Summer Salsa 
Here is a little something extra, summer salsa is 
full of fruits to help curb hunger on those hot 
summer days.  This tasty recipe is good for 
picnics, bbq’s, or just as a quick snack to keep in 
the fridge. 
 

 16 oz 
strawberries, 
diced 

 2 kiwi, peeled 
and diced 

 ½ cup 
blueberries 

 ½ cup 
raspberries 

 3 tbsp. sugar-
free apricot 
preserves or 
jam 

 

Mix all of the diced ingredients and the whole 
berries with the sugar free jam.  Chill.  Serve the 
salsa with whole grain cinnamon chips.  To make 
cinnamon chips, use whole grain tortillas.  Spray 
tortillas with cooking spray and cut with pizza 
cutter into triangle pieces.  Sprinkle all the pieces 
with a little cinnamon and sugar. Bake at 350 for 
8-10 mins.  Cool and dip into your delicious 
summer salsa! 

 
 

Water Fun 
Summer is the best time to step outside and play 
in the water.  Try these water games with your 
kids for some cool fun! 
 
Drip, Drip, Splash - This is a simple variation on 
the old classic Duck, Duck, Goose.  On the drip, 
the person will drip just a tiny bit from a wet 
sponge on the other players.  When it is time to 
splash, it will be a big soaking from the sponge. 
 
Sponge Bullseye - With sidewalk chalk, draw 
various circles and assign point values, letters, or 
numbers.  Ask the children to get as many points 
as possible, hit a certain letter or a certain 
number with their wet sponges. 
 
Car Wash - Those bicycles and toy cars need a 
good washing.  Get out sponges and buckets 
and let the kids wash away all the dirt. 
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EVERYONE CAN HELP REDUCE THE RISK 
OF GETTING WEST NILE VIRUS. 
 
Important things you can do: 
 

Drain anything that holds standing water, such 
as: 
 
 Dirty swimming pools 
 

 Clogged rain gutters 
 

 Barbeque grills 
 

 Pool and boat covers 
 

 Birdbaths 
 

 Discarded tires 
 

 Flower pots 
 

 Buckets and any other “containers” 
 

Report dead birds.  Call the State Department of 
Health Services toll free at 1-877-WNV-BIRD  
(1-877-968-2473). 
 

Repair window and door screens to prevent 
mosquitoes from entering homes and 
businesses. 
 

Wear long sleeves and pants in you have to be 
outdoors when mosquitoes are present. 
 

Use a repellent containing the ingredient DEET - 
30% or less is recommended for adults and 10% 
or less of DEET is recommended for children 2-
12 years.  Do not use on pets. 
 

Limit time outdoors at dusk and dawn. 

 
 

 
 
 
 
 

West Nile virus is a viral disease of birds that is 
spread from bird to bird by mosquitoes.  West 
Nile virus is spread to humans by the bite of an 
infected mosquito.  Not all mosquitoes transmit 
West Nile virus and you cannot get West Nile 
virus from an infected person. 
 
    Most people who contract  
            the virus will have few 
            or no symptoms and  
                      will recover completely.  
            About 1 in 150 people 
            who contract the  
            disease may develop 
            serious complications.  
            Symptoms include:  
            fever, headache,  
   fatigue, body aches, and 
less often vomiting, skin rash, and swollen lymph 
glands.  There is currently no vaccine or specific 
treatment available.  If you think you or a family 
member may have West Nile virus, contact your 
physician. 
 
Dogs and cats appear to be resistant to the virus, 
unless they already have weakened immune 
systems.  Horses are susceptible to West Nile 
virus and a vaccine is available through a 
veterinarian. 
 
For health information, contact Centers for 
Disease Control and Prevention—www.cdc.gov, 
1-800-CDC-INFO (1-800-232-4636). 
 
 
Article adapted from: CCFP Roundtable’s Nutrition Edition, 
Issue 3 
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Reduce the Risk of West Nile Virus 
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When & How to Wash Your Hands 
 

Keeping hands clean through improved hand 
hygiene is one of the most important steps we 
can take to avoid getting sick and spreading 
germs to others.  Many diseases and conditions 
are spread by not washing hands with soap and 
clean, running water.  If clean, running water is 
not accessible, as is common in many parts of 
the world, use soap and available water.  If soap 
and water are unavailable, use an alcohol-based 
hand sanitizer that contains at least 60% alcohol 
to clean hands. 
 

When should you wash your hands? 
 

 Before, during, and after preparing food 
 

 Before eating food 
 

 Before and after caring for someone who is 
sick 

 

 Before and after treating a cut or wound 
 

 After using the toilet 
 

 After changing diapers or cleaning up a child 
who has used the toilet 

 

 After blowing your nose, coughing, or 
sneezing 

 

 After touching an animal, animal feed, or 
animal waste 

 

 After handling pet food or pet treats 
 

 After touching garbage 
 

How should you wash your hands? 
 

 Wet your hands with clean, running water 
(warm or cold), turn off the tap and apply 
soap. 

. 

 Lather your hands by rubbing them 
together with the soap.  Be sure to lather the 
backs of your hands, between your finders, 
and under your nails. 

 

 Scrub your hands for at least 20 seconds.  
Need a timer?  Hum the “Happy Birthday” 
song from beginning to end twice. 

 

 Rinse your hands well under clean, 
running water. 

 

 Dry your hands using a clean towel or air 
dry them. 

What should you do if you don’t have 
soap and clean, running water? 

 

Washing hands with soap and water is the best 
way to reduce the number of germs on them in 
most situations.  If soap and water are not 
available, use an alcohol-based hand sanitizer 
that contains at least 60% alcohol.  Alcohol-
based hand sanitizers do not eliminate all types 
of germs and might not remove harmful 
chemicals. 
 

Hand sanitizers are not as effective when hands 
are visibly dirty or greasy. 

 

How do you use hand sanitizer? 

 

 Apply the product to the palm of one hand 
(read the label to learn the correct amount). 

 

 Rub your hands together. 
 

 Rub the product over all surfaces of your 
hands and fingers until your hands are dry. 

 

CAUTION! Swallowing alcohol-based hand 
sanitizers can cause alcohol poisoning.  Keep it 
out of the reach of children. 
 

 - Centers for Disease Control 
 
- Adapted from: CCFP Roundtable’s Nutrition Edition, Issue 69 
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Pita Egg Pizza (1) 
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 it 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 

Homemade Cinnamon Applesauce (2) 
Ingredients:  4 apples (sliced), ⅓ cup apple juice, ½ tsp 
cinnamon, ⅛ tsp salt, 1 tbsp. brown sugar (optional), lemon 
juice (to taste, optional) Directions:  Place cut-up fruit, with the 
peel on if you like, juices, cinnamon and salt in a pot.  Bring to 
a boil, reduce heat to a simmer, cover and cook until fruit is 
tender, about 15 minutes.  Remove lid; continue to simmer 
until liquid is reduced.  Puree in a blender for a smooth sauce 
or mash with a potato masher for a chunky consistency.  
Serve hot or cold. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 32 

Turkey and Cheese Quesadilla (3) 
Ingredients:  ½ cup olive oil, 8 whole grain tortillas, 8 oz 
turkey breast (sliced thinly), 2 cups cheddar cheese 
(shredded), 1 red bell pepper (thinly sliced) Directions:  Heat a 
drizzle of olive oil in a pan.  Working with one tortilla at a time, 
place in hot oiled pan.  Layer half the tortilla with turkey, 
cheese, and bell pepper slices.  Fold tortilla over filling.  Flip 
quesadilla to melt cheese and brown both sides. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 48 

4th of July Slow Cooker “Baked” Beans (4) 
Ingredients:  1½ lbs ground beef, 4oz bacon (optional), 1 lg 
onion (chopped), 2 cloves garlic (minced), 15 oz can pork ’n’ 
beans, 15oz can kidney beans (drained), 15 oz can butter 
beans (drained), 15 oz can garbanzo or lima beans (drained), 
1 cup ketchup, ¼ brown sugar, ¼ cup white vinegar 
Directions:  Brown the ground beef and drain fat.  Cook 
bacon, drain fat and crumble.  Add all ingredients to slow 
cooker and cook on low for 8-10 hours. 
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 38 
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BREAKFAST 

23 Pita bread (whole wheat) 
(1) 

22 Grapes 

7 Milk 

AM SNACK 

01 Apple (2) 

7 Milk 

LUNCH 

50 Turkey Breast (3) 

85 Flour Tortilla (Whole 
Grain) (3) 

11 Cherries 

260 Lettuce (Side Salad) 

7 Milk 

DINNER 

24 Chicken Legs 

05 Corn Bread 

221 Pork ‘N’ Beans (4) 
18 Fruit Salad 

7 Milk 

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


Harvest of the Month - Melons 
 

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 melon - like cantaloupe, casaba, or 
honeydew - is an excellent source* of vitamin C.  
This vitamin helps your body heal cuts and 
wounds and helps lower your risk of infection.  
Melons are also a good source** of carotenoids.  
These are antioxidants that may lower your risk 
for some diseases by keeping your body safe 
from free radicals.  Free radicals can damage 
cells. 

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

Produce Tips 
 Choose cantaloupes with a sweet, fragrant 

smell and soft dent on stem.  They should feel 
heavy for their size. 

 Select honeydews, casabas, and 
watermelons that feel heavy for size and 
sound hollow when tapped on rind. 

 Avoid melons with shriveled, punctured, or 
cracked rinds. 

 Refrigerate cut melons in sealed container.  
Use within three days. 

 

Just the Facts 
 By weight, the watermelon is the most 

common melon consumed in America, 
followed by the cantaloupe and honeydew. 

 The cantaloupe is the predominant variety 
grown—accounting for more than half of all 
California grown melons. 

 

Let’s Get Physical 
 Walk, skate, or ride bikes to local farmers’ 

markets.  Bring your own bags to carry your 
groceries. 

 Take a dip - visit a local community pool and 
go for a swim. 

 Be sun-safe.  Wear sunscreen and a hat 
when outdoors. 

 Stay hydrated on warm days by drinking lots 
of water. 

 

Healthy Serving Ideas 
Try a bowl of sliced honeydew and cantaloupe 
for a cool and colorful snack. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Make melon kabobs with cubed cantaloupe, 
honeydew, and watermelon.  You can also add in 
berries for extra color! 
 
 
 
 
 
 

 
 
 
 

 
 
 

Blend seedless watermelon and freeze in ice 
cube trays.  Add frozen watermelon cubes to 
sparkling water for a refreshing drink. 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 

For more recipes and tips, visit: www.CaChampionsForChange.net 
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La Cosecha del Mes - Melóns 
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 taza de trocitos de sandia, melón honeydew, 
o melón cantaloupe es una fuente excelente de 
vitamina C, que ayuda al cuerpo a sanar heridas 
y cortadas y disminuye el riesgo de contraer 
infecciones.  Una taza de cubitos de melón 
cantalupo o honeydew es una fuente de potasio, 
que mantiene sus músculos y nervios trabajando 
apropiadamente.  El potasio también ayuda a 
mantener una presión sanguínea saludable. 

 

Consejos Saludables 
 Escoja melones cantaloupe con un aroma 

dulce.  Los melones deben sentirse pesados 
para su tamaño. 

 Seleccione melones verde (honeydew) y 
sandias que se sientan pesados para su 
tamaño y suenen huecos al darles unos 
golpecitos. 

 

¡En sus Marcas, Listos…! 
 Camine, patine o vaya en bicicleta a su 

mercado sobre ruedas local.  Traiga sus 
propias bolsas para cargar sus comestibles. 

 Dese un chapuzón - visite una alberca 
comunitaria local. 

 Permanezca hidratado en días calurosos 
tomando mucha agua. 

 Protéjase del sol. Use crema protectora solar 
y un sombrero.  

 

 

 

Ideas saludables de preparación 
Prepare un tazón de melón honeydew y 
cantaloupe cortados en cubitos y tendrá un 
bocadillo sabroso y colorido. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Prepare brochetas de fruta con melón y sandia, 
después voltee la mitad de la corteza que ha 
sobrado y úsela para servir un bocadillo 
divertido. 
 
 
 
 
 
 

 
 
 
 

 
 
 

 
 
 

Congele pure de sandia sin semillas en moldes 
para cubitos de hielo y agréguelos al agua con 
gas o jugo de naranja para tener una bebida 
refrescante. 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Para mas consejos y recetas, visite: 
www.campeonesdelcambio.net 
www.watermelon.org 
(Sitio web solo disponible en ingles.) 
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