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New Meal Pattern for CACFP
The USDA has revised the Child and Adult Care
Food Program’s meal patterns, and (they will go
into effect on October 1, 2017). This information
was first released in April 2016. FRAMAX has
been working diligently to gather new meal
pattern information from the USDA and the
California Department of Education (CDE). This
process was slow going but we needed to ensure
that we had enough information and training
materials for our providers. We are now excited
to share what we have with you, our providers.

NEW – Child Meal Pattern

During your next visit with your Field
Representative, you will receive detailed training
on the New Meal Pattern. Here are some of the
main topics that we will cover:













NEW - Infant Meal Pattern













An infant can be claimed when mother
breastfeeds the infant in the day care home.
The only required components for infants 0-5
months are breastmilk and/or infant formula.
There will only be two age groups for infants:
0-5 months, and 6-11 months.
Solid foods can begin to be introduced at 6
months but only as developmentally
appropriate.
When developmentally ready, a fruit or
vegetable (or both) will be required at snack.
Ready-to-eat cereals (ex: Cheerios, Kix; any
cereal with 6 grams of sugar or less) will be
creditable for snack, as a bread/bread
alternate, as developmentally appropriate.
Juice and cheese food/spread will no longer
creditable.
Whole eggs will be creditable, as meat
alternate, as developmentally appropriate.
Yogurt (with 23 grams of sugar or less) will be
creditable, as a meat alternate, as
developmentally appropriate.
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A fruit and a vegetable (or two different
vegetables) will be required for lunch and
dinner.
Juice will be limited to once per day
At least one serving of grains (per day) will be
required to be whole grain-rich.
Grain-based desserts (ex: cookies, cakes,
doughnuts, graham crackers) will no longer
be creditable.
Breakfast cereals will need to have no more
than 6 grams of sugar (per dry ounce).
Yogurt will need have no more than 23 grams
of sugar (per 6 ounces) to be creditable.
Meat/Meat alternates (ex: eggs, yogurt) will
be creditable when served in place of bread/
bread alternate for breakfast up to 3 times per
week.
Tofu will be creditable as a meat alternate.
Only whole milk will be creditable for 1 year
olds, unless additional required
documentation is submitted and retained.
Flavored milk will only be creditable for
children 6 and older, and only if it is fat-free.
Food that is deep fried, in the day care home,
will no longer be creditable.

Most of these bullet points should already be
familiar to our providers because they come
directly from the USDA New Meal Pattern sheets
that were distributed during annual training.
During your meal pattern training you will receive:






A new easy to read meal pattern
Simple calculation tip sheets
Cereal list
Grain-based dessert list
Whole grains list
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Provider Recognition
Our Field Representatives would like to
acknowledge the following providers for their
excellent work noted during their monthly review.










Laura Shoemaker - Lincoln
Pilar Mendez - Madera
Penny Samson - Yuba City
Maria Guerrero - Dinuba
Jackie Dunegan - Fresno
Veronica Flores - Tulare
Mona Wilkinson - Lodi
Sushma Kumari Rai - Mtn. House
Linda Inglet-Danner - Modesto

Working as a TEAM!!
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)7554792 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.

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.
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
Claims must be turned into FRAMAX
ser A-TIEMPO si: 1) personalmente son
offices on the first working day of
entregadas y recibidas en nuestras
the month, after the month of the
oficinas no más tarde de las 5PM en el
claim. FRAMAX will consider the
quinto día del calendario del mes o 2)
claim to be ON-TIME if: 1) It is
que son matasellados antes o el quinto
personally delivered and received in
día calendario entregado a nuestras
our office no later than 5 PM on the
oficinas por el US Postal Service en o
5th calendar day of the month or 2)
It is postmarked on or before the 5th
antes del noveno día de calendario del
calendar day of the month and
mes. NO HAY EXCEPCIONES A
delivered to our offices by the US
ESTA POLÍTICA. USTED ES
Postal Service on or before the 9th
RESPONSABLE DE PRESENTAR SU
calendar day of the month. THERE
RECLAMACIÓN A TIEMPO.
ARE NO EXCEPTIONS TO THIS
POLICY. YOU ARE RESPONSIBLE
La fecha límite para todas las
FOR SUBMITTING YOUR CLAIM ON TIME.
reclamaciones "escaneadas" es el último día del
mes siguiente al mes de la reclamación. La
The DEADLINE date for all Late “scannable”
reclamación final debe ser matasellado de esa
claims is the last working day of the month
following the claim month. The late claim must be fecha o entregada a nuestras oficinas en ese día.
SÓLO SE ACEPTAN RECLAMACIONES
postmarked by that date or delivered to our
office by that day. LATE CLAIMS ARE ONLY
TARDÍAS DE PROVEEDORES CON
ACCEPTED FROM PROVIDERS WITH
CIRCUNSTANCIAS INUSUALES O CON
UNUSUAL CIRCUMSTANCES OR
DIFICULTADES. No reembolsaremos por
HARDSHIPS. We cannot reimburse for any
cualquier reclamación recibida después de esta
claims received after this date. If you are not
fecha. Si no va a enviar un reclamo para el mes
submitting a claim for the month submit a ZERO
presentar un “recuento de cero comida” en su
MEAL COUNT on your Claim Information
Forma para Reclamar Información (CIF).
Form.

!!!Ultimo días de
reclamo!!!

!!!Claim Due Dates!!!
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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

Frances Escoto
Madera
Ages: 0-12 yrs.
(559) 481-3832
Linda Neel
North Highlands
Ages: 1-12 yrs.
(916) 879-3519

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) 7554792, (209) 578-4792 , or

Eat Well Year ‘Round
Preschoolers LOVE to copy what adults do.
They are likely to mimic your table manners, your
likes and dislikes, your willingness to try new
foods and your physical activities. Teach them to
eat well and be active year round.
Accept this monthly challenge to make
meaningful changes to promote healthy choices
for your child care family.

June
Teach children that eating fish twice a week is a
healthy choice. You are their first teacher.

Fish tacos with grilled fish, crunchy cabbage and
tomatoes in a corn tortilla is kid-friendly. They
will also love chunk light tuna/apple salad,
salmon cakes and stir fried shrimp and veggies.
-Adapted from: CACFP Roundtable’s Nutrition Edition, Issue 32

support@framax.net

Suggested Reading
Potato: A Tale From
The Great Depression
During the Great
Depression, a family
seeking work finds
employment for two
weeks digging potatoes
in Idaho.

The Potato King
Once upon a time there
was a Prussian King,
Frederick, also known as
Fritz, who saw potential in
the lowly potato — a
newly introduced crop
from South America —
and decided to plant it for
his people. However, it quickly became clear that
his subjects didn’t like being told what to eat.
Determined to see the potato thrive, Fritz cleverly
used reverse psychology to pique his people’s
curiosity and make the crop popular, and the
potato has flourished ever since.

Holiday Reminder
th

Just a reminder, July 4 is Independence Day
And FRAMAX offices will be closed. If you have
daycare children on this day, please remember to
fill out, and send in, a Holiday Verification Form
to the Modesto office.

School Out Reminder
With Summer vacation approaching, please
ensure that you are marking the child calendars
for your school-aged children if you are claiming
them for AM snack and/or lunch. School-aged
children will be disallowed for these meals if they
are not properly documented. Providers who
claim online, will need to fill out each child’s
calendar. Providers who claim on scan forms
need to mark children out at the bottom/back of
their Claim Information Form (CIF). On the
bottom/back of your CIF list the child(ren)’s
number, date(s), and reason for attending AM
snack and/or lunch.
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Identifying Local Parks with KaBOOM!
Children need at least 60
minutes of active play
every day.

What if you look onto the
site and you don’t see
parks in your city listed?

Active play (without rules and
instructions) promotes
creativity, relieves stress and is
a great way for children to have
fun. Open space outside
promotes physical activity by
encouraging young children to
run, skip, and jump! Playing
with friends teaches little ones
how to share and take turns.
Finally, what better way to learn
about nature than to find a
squiggly worm or allow a
butterfly to land on your nose?

Well, that means you can be the
helpful neighbor! If you are
interested in uploading
information about parks in your
neighborhood here are some
key things to look for during
your next local park visit:

Where do you take
children in active play?

3. Are there restrooms and
water fountains? Are they
functional?

Most of us go to the local parks
and playgrounds, but how do
we know which ones are the
best? Is the play space safe?
Does the park have age
appropriate swings? Are there benches to sit
on? Does the park have restrooms? What is an
easy tool that can tell us how to locate the
nearest park with everything we need to make
our active play outing a safe and enjoyable
experience?

Did you know that KaBOOM! Is a
national play organization with a “Map
of Play” on their website?
“Map of Play” allows a local resident to enter
information about neighborhood parks and
playgrounds. All you have to do is enter a zip
code or city and a map appears showing you a
play space near you. There’s a mobile phone
app, too. Playgrounds! Uses your smart phone’s
GPS or a zip code to locate playgrounds near
you. The best thing about “Map of Play” is that it
is user generated; neighbors in your city found
the park and uploaded information about it for
you!

1. Is the play equipment age
appropriate? Some play
structures will have signs to let
you know what ages should
play on it.
2. Is the play space fenced in?

4. Are there sidewalks leading
to the park? Safe cross walks
on the entry way and corners?
5. Are there benches around
the space? Picnic tables or BBQ pits?
6. Is the park clean? Do you see litter or graffiti?
Are there trash cans available?
7. Finally make note of other games for children
and families to engage in play: tic-tac-toe
panels, sandbox, pathways, basketball courts,
or soccer fields.
8. Finally, take pictures so that folks visiting the
site can see how wonderful your park is.
Going on an outing to the park and sharing
information on KaBOOM! Map of Play is a great
way to make sure that children are getting
enough activity during the day, but also a
wonderful way to be of service to your
community.
To visit the KaBOOM! Map of Play website go to:
https://mapofplay.kaboom.org/
Adapted from CCFP Roundtable’s Nutrition Edition, 38
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Water Safety
Drowning is the leading cause of death,
Open bodies of water
disability, and injury for children under 5 years of
age in California, and the second-leading killer of  Avoid swimming in open bodies of water, like
lakes or rivers, unless your child is well
youngsters nationwide.
supervised, your child is wearing a life vest,
and there is a lifeguard present.

What You Can Do to Protect Your
Family:

Pool Safety

Bathrooms and outside areas
Empty all buckets, containers, and inflatable
wading pools immediately after use and store
them upside down. Drain tubs immediately
after use.



Children should always be actively supervised 
by an adult while in or around a swimming
pool.



Remove all toys from the pool when not in
use. Toys will attract young children.



Keep rescue equipment by the pool as well as Additional suggestions if you have a
a phone with emergency numbers.
child with special needs:
Install self-closing and self-latching gates on  Tell the swim instructor, lifeguard, or adult in
isolation fencing around the pool. Be sure the
charge about your child’s medical condition.
gates are properly maintained and checked
If your child has poorly controlled seizures, let
frequently.
the adult in charge know.
Enroll your child in swimming lessons by 4
 Always swim with your child, or require your
years of age or earlier if he/she is
child to be with someone who swims well.
developmentally ready. Swim lessons may
be a benefit for some children 1 to 4 years of  Have your child wear a brightly colored
age.
swimsuit and life vest so your child is easier
to see.
Don’t consider children “drown proof”
because they have taken swimming lessons. For more information, go to
www.drowningpreventionfoundation.org or
www.ndpa.org







Adapted from CCFP Roundtable’s Nutrition Edition, Issue 26



Learn CPR and first aid.
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Brunch Enchiladas (1)
BREAKFAST
84

Corn Tortillas (1)

44

Strawberries

7

Milk
AM SNACK

248 Zucchini (2)
7

Milk
LUNCH

80

Cheddar Cheese (3)

31

Whole Wheat Bread (3)

22

Grapes

178 French Fries
(Homemade, OvenBaked)
7

Milk
DINNER

Ingredients: 8 eggs (hard cooked, chopped), 1 (8 oz) can
cream-style corn, ⅔ cup cheddar cheese (shredded), 1 (4oz)
can green chilies (chopped), 2 tsp taco seasoning, ¼ tsp salt, 8
corn tortillas (warmed), 1 cup enchilada sauce (mild)
*** optional ingredients:1 cup Greek yogurt (plain), avocado
Directions: Combine first six ingredients. Spoon ½ cup of
mixture down the center of each tortilla. Roll up and place seam
side down in a greased baking dish. Top with enchilada sauce.
Bake, uncovered at 350ºF for 20-25 minutes until heated
through. Serve with plain yogurt and avocado if desired.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 68

Zucchini Fritters (2)
Ingredients: 1 lb zucchini, zest of one lemon, ¼ cup parsley,
(chopped), 1 clove garlic (minced), 1 tsp salt, ¼ tsp pepper, 2
eggs (beaten), ½ cup flour, 6 tbsp olive oil, fresh lemon wedges
Directions: Grate zucchini into a medium bowl. Add lemon
zest, parsley, garlic, salt, pepper, and eggs. Mix well to
combine. Slowly add flour, stirring so no lumps form. Heat 2
tbsp olive oil in a non stick skillet over medium heat. Carefully
drop small spoonfuls of zucchini mixture, into the oil spacing the
fritters a few inches apart. Add additional olive oil as needed to
fry remainder. Sauté the fritters until golden brown, about 2-3
minutes on each side. Serve with fresh lemon wedges.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 02

21

Chicken Breasts (4)

Apple and Cheddar Grilled Cheese (3)

75

Brown Rice (4)

Ingredients: 2 tbsp butter (softened), 8 slices bread, 1 tbsp
spicy brown mustard, 8 oz cheddar cheese (sliced), ½ medium
Granny Smith apple (unpeeled, sliced) Directions: Butter one
side of the bread slices, then flip and spread the other sides with
the mustard. Layer cheese and thin slices of apple between the
bread slices (keeping the buttered sides on the outside. Heat a
12-in skillet over medium-low heat. Grill the sandwiches until
golden brown and the cheese is melted, turning over once.

207 Mixed Vegetables
(Tomatoes and Black
Beans) (4)
152 Avocado
7

Milk

Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 66

Slow Cooker Chicken Burrito Bowl (4)

FOOD FUNNY:
Q: What do you call a
sleeping egg?
A: EGGSHAUSTED!!

Ingredients: 1 lb chicken (boneless, skinless), 3 cups chicken
broth, 1 (15oz) can tomatoes (drained, diced), 2 tbsp onion
powder, 1 tbsp chili powder, 2 tsp garlic powder, 2 tsp cumin, ½
tsp salt, pepper (to taste), 1 (15 oz) can black beans (drained),
2¾ cups instant brown rice, 1½ cups Colby jack cheese
(shredded) Directions: Place chicken in slow cooker. Pour
broth over chicken breasts and stir in tomatoes, olive oil, onion
powder, chili powder, garlic powder, cumin, salt, and pepper.
Cook on low for about 4-6 hours, until chicken reaches 165ºF.
Remove chicken from slow cooker, shred into chunks, Turn slow
cooker to high and stir in instant rice and black beans. Let cook
30-45 minutes on high, or until rice is tender. Add chicken back
in, top with cheese and let cook a few minutes longer until
cheese is melted. Serve with fresh diced tomatoes.
Recipe adapted from: CCFP Roundtable’s Nutrition Edition, Issue 69
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Harvest of the Month - Potatoes

Healthy Serving Ideas

Sprinkle potato wedges with chipped garlic and
Italian seasoning; bake at 400ºF for 7 minutes.
Make half of your plate fruits and vegetables and Flip the wedges and sprinkle the other side with
the garlic mixture; bake 7 minutes more for a hot
be active every day. Drink water instead of
and crispy side dish.
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.

Health and Nutrition Go Hand-in-Hand

Top baked potatoes with one tablespoon of
low-fat sour cream and your choice of toppings—
like chopped avocado and salsa, broccoli and
A ½ cup of cooked potatoes is a good source* of low-fat Cheddar cheese, or chopped tomatoes
vitamin C. A ½ cup of cooked potatoes is about and bell peppers.
half of one medium potato. Potatoes are also a
source of many important vitamins and minerals,
such as vitamin B6, potassium, and niacin.
Niacin is a type of B-vitamin that helps make
energy.
*Good sources provide 10-19% Daily Value.

Produce Tips






Choose firm potatoes with smooth skin.
Avoid potatoes that are shriveled, bruised, or
have sprouts. Also avoid potatoes with any
green coloring.
Store potatoes in a cool, dark, and dry place
(not the refrigerator). Place them in a burlap
bag or plastic bag with holes. When stored
properly, potatoes can keep up to five weeks
Wash potatoes thoroughly before cooking.

Roast small potatoes with carrots and green
beans as a side dish for a chicken dinner.

Just the Facts




The potato is America’s number one
vegetable crop.
Easy to grow and adaptable to many
climates, potatoes are grown in 35 states in
the United States.

Let’s Get Physical


Swimming is a great way to cool off in the
summer and a fun way to be active.
Swimming is low-impact and uses all of the
major muscle groups.

For more recipes and tips, visit:
www.CaChampionsForChange.net
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La Cosecha del Mes - Papas

Ideas saludables de preparación

Espolvoree rebanadas de papas con ajo picado y
condimento italiano. Hornee a 400ºF durante 7
Haga que la mitad de su plato contenga frutas y minutos. Voltee las papas y espolvoree el otro
verduras y manténgase activo todos los días.
lado con la mezcla de ajo. Hornee 7 minutos
Tome agua en lugar de bebidas azucaradas.
más y tendrá un platillo de acompañamiento
(Las bebidas azucaradas son la mayor fuente de crujiente.
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.

La salud y la nutrición van mano a mano

Agregue a la papa al horno una cucharada de
crema baja calorías e ingredientes de su gusto
como aguacate picado y salsa, brócoli y queso
Una ½ taza de papa cocida es una fuente buena* cheddar baja en grasa, o tomate y pimiento
de vitamina C. Una ½ taza de papa cocida
picados.
equivale aproximadamente a una papa mediana.
Las papas son también fuente de muchas
vitaminas y minerales importantes, como la
vitamina B6m, potasio y niacina. La niacina es
un tipo de vitamina B que ayuda a producir
energía en su cuerpo.
*Las buenas fuentas aportan 10-19% del valor diario.

Consejos Saludables






Escoja papas firmes de piel lisa. Evite usar
papas marchitas, manchadas o con brotes.
Evite también las papas que tengan un color
verde.
Guarde las papas en un lugar fresco, oscuro
y seco (no en el refrigerado). Colóquelas en
una bolsa de plástico con agujeritos. Si se
almacenan adecuadamente, las papas
pueden durar hasta cinco semanas.
Lave bien las papas antes de cocinarlas.

Ase papas pequeñas con zanahorias y ejotes
para un platillo de acompañamiento.

¡En sus Marcas, Listos…!





Encuentre una ruta segura para caminar o ir
en bicicleta a la escuela de su hijo.
Póngase en contacto con un parque local o
club recreativo para averiguar si ofrecen
Para mas consejos y recetas, visite:
actividades gratuitas o de bajo costo.
Nadar es una forma perfecta de refrescarse y www.CampeonesDelCambio.net
mantenerse activo.

