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Annual Training 
 

It’s that time of year again.  February kicked off our 
Annual Training.  Be on the lookout for new training 
materials, including our new Annual Training 
Handbook, during your next visit.  Remember, these 
Annual Training visits typically last a bit longer than 
the normal visit to your home.  Your Field 
Representative is aware of this and will Yolanda 
Rodriguez be accommodating in making sure that you 
receive the best possible training.  We understand 
that the children in your care come first, and we will 
try our best to work with your child care schedule. 

 

Closed for Business 
 

The USDA requires that all FCCH providers call in 
and inform their sponsor (FRAMAX) of when they will 
not be home and/or open.   
 

Providers must call FRAMAX to report their closures 
in advance.  This will minimize wasted time and 
expenses for FRAMAX conducting unannounced 
visits for closed providers.  If we conduct a visit during 
your normal business hours, and you state that your 
day care is closed (on the day of our visit), and there 
is no prior documentation of this closure, then we will 
still ask to review your CACFP records to ensure they 
are up to date.  If the records are unavailable, the 
meals will be disallowed.  For serious repeat 
violations of the call-in process, the entire month of 
meals claimed may be disallowed. 
 

When we use the term closed, we mean that the 
provider is: 
 Closed for business 
 Does not have any children in care during normal 

business hours 
 Away from the home during normal business 

hours 
 

FRAMAX understands that emergencies happen, 
and may impact a 
visit.  We will take 
emergencies into 
consideration if 
the provider can 
supply 
documentation.  
 

National CACFP Week 
 

Did you know that National CACFP Week is March 
13-19, 2016?  The purpose of the National CACFP 

Week is: 

1. To educate parents and the community about 
how the CACFP helps child care providers 

serve well balanced, nutritious meals 

2. To promote proper nutrition for growing children 

3. To ensure long-term health benefits by creating 

healthy eating habits 
 

Celebrate and promote National #CACFPWeek in 

your home together with the children you serve! 

 A first step is to tell one person about the 
CACFP.  Pledge to do that here:  

www.childcareinfo.com 

 Take part in the national CACFP Take Action 
Challenge!  Find out how by visiting:  

www.takeactionchallenge.org 

 Plan at least one nutrition activity this week and 
inform the parents.  Need ideas?  Check out 
www.facebook.com/pages/Framax-Child-Care-

Food-Program/ 

 Host an open house for families celebrating the 
CACFP.  Serve a few of the children’s favorite 
recipes.  Display any crafts you may have done 

with the children.   

 Send an activity flyer home with children so 
their families can review how the CACFP 
supports good nutrition and physical activity in 

child care. 

 Involve the parents and children in planning this 

week’s meals and snacks. 

 Talk with children about how eating nutritious 
foods now will help them to be healthier adults 
later.  Example:  Eating foods that are good for 

you will help you stay healthy and strong. 
 Try a new recipe.  Ask parents if they have a 

recipe that they would like to share. 
 

Remember, most of these fun tasks will also help 
you complete challenges from the CACFP Take 

Action Challenge list! 
 

Sources:  www.takeactionchallenge.org, www.childcareinfo.com, 
and www.cacfp.org 

mailto:support@framax.net
http://www.childcareinfo.com/blog/2016/2/8/cacfp-week-its-time-to-take-the-pledge
http://www.takeactionchallenge.org
https://www.facebook.com/pages/Framax-Child-Care-Food-Program/1417752815146601
https://www.facebook.com/pages/Framax-Child-Care-Food-Program/1417752815146601
http://www.takeactionchallenge.org
http://www.childcareinfo.com
http://www.cacfp.org/files/9214/1892/0472/National_CACFP_Week_Toolkit.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. 
 

 Jessica Holt—Mariposa 
 Emma Gonzalez—Fresno 
 Jamie Stanley—Antelope 
 Raquel Burke—Patterson 
 

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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Plastics 101 
 

We use plastics every day in dozens of different 
ways, they are cheap and convenient, but we 
should be cautious of their use.  Many are 
concerned that plastics are mixtures of synthetic 
chemicals not found in nature and could be 

hazardous to our health. 
 

The toxicity of plastics is not well understood or 
adequately tested, but researchers do know that 
plastic leach into the food and water they hold.  
They contaminate our air, soil, and the food chain 
and are linked to health effects such as brain and 

behavior changes. 
 

It’s nearly impossible to eliminate plastics from 
our life entirely, but we should try to minimize our 
exposure for our own health and the health of the 
environment by using less plastics, carefully 
choosing the plastics we do use, and observing 

precautions when using them. 
 

Precautions in Handling 

 Scientists with the 
Environmental Working 
Group, a health research 
organization, caution that 
plastic containers, even 
those labeled microwave 
safe, should not be used 
in the microwave.  Heat 
can break down plastics, 
releasing chemical 
additives into foods.  
However, the U.S. Food and Drug 
Administration (FDA), has deemed plastic 
labeled microwave-safe to be suitable for 
microwave use, as no studies have proven 
health consequences due to their use.  To be 
safe, use glass to microwave food and cover 

food with a paper towel, not plastic wrap. 

 Don’t reuse single use plastic bottles and 
containers; but always recycle them.  
Repeated use can scratch and break down 
the surface, releasing plastic chemicals.  
Choose BPA free or stainless steel reusable 

water bottles. 

 Wash plastics by hand or on the top shelf of 
the dishwasher, further from the heating 

element to avoid break down. 

 Choose glass or BPA free baby bottles with 

clear silicone nipples 

 Don’t allow children to chew on hard plastic 
electronics such as remotes or cell phones, 

as they may be treated with fire retardants. 

 Avoid plastic teething rings, which may have 
harmful chemicals that are released when 
chewed.  Give babies natural teething 

soothers such as a frozen wash cloth. 

 Look for toys made of natural materials such 
as wool, cotton, and uncoated wood.  Be sure 

soft plastic tub toys and books are BPA free. 

 BPA can also be found in canned goods, 
aluminum, and metal reusable drinking 
bottles, as they are lined with epoxy resins to 
combat corrosion.  Foods available in a tetra 
pak (this looks like an oversized juice box), 
might be a slightly safer option but more 
testing is needed.  Opt for fresh or frozen 

foods whenever possible Isabel Albert. 

 Use wooden cutting boards instead of plastic. 
 

Most of the chemicals found in 
plastics, used for food and 
drink, are considered “safe”; 
however, many researchers 
believe this only means that 
there hasn’t been adequate 
testing in order to be proven to 
be “unsafe.”  Scientific 
American reports that a 
chemical called bisphenol-S 
(BPS) is a common 

replacement for BPA because 
it’s thought to be “more resistant to 

leaching.”  However, the chemical has its own set 
of problems.  Many alternative chemicals have 
not been adequately tested because they are not 
required to be.  A compound is considered safe 

(by FDA) until proven otherwise. 
 

When it comes to children, with their small, 
developing bodies and their constant mouthing 
behaviors, it is best to use all plastics with 

caution. 
 

For helpful information download 

Eco-Cycle’s Pocket Guide to Plastics at: 
www.ecocycle.org/files/pdfs/pocket_guide_singleprint.pdf 

 

Source:  Nutrition Edition, Issue 53, Contra Costa Child 
Care Council 

http://www.ecocycle.org/files/pdfs/pocket_guide_singleprint.pdf


Harvest of the Month—Beets 
 

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 beets is a good source* of folate.  
Folate helps make healthy red blood cells and 
may lower a woman’s risk of having a child with 
certain birth defects.  Beets also have riboflavin 
(also known as vitamin B2), which works with 
other B-vitamins to help your body grow and 
release energy from the carbohydrates you eat. 
*Good sources provide 10-19% Daily Value. 
 

Produce Tips 
 Look for smooth, hard, and round beets that 

do not have cuts or bruises. 

 When possible, choose fresh beets with 
green tops still attached.  The greens should 
look healthy, not wilted or brown. 

 Did you know you can also eat the green 
leaves on beets?  Take off the greens two 
inches from the root and store in a separate 
plastic bag.  Cook greens within two days. 

 Keep beets in the refrigerator for up to two 
weeks. 

 For canned beets, choose low sodium or no 
salt added varieties. 

 

Just the Facts 
 The color of beet roots can range from dark 

purple to bright red, yellow, and white. 
 Beet juice is widely used as a “natural” dye to 

give pink or red coloration to processed 
foods. 

 Beets are grown commercially in 31 states 
and California is the nation’s largest supplier. 

 

Let’s Get Physical 
 At home:  Set aside 10 minutes in the 

morning and at night to do chores (sweeping, 
mopping, and cleaning).  Then, set aside 20 
minutes for fun play time. 

 With the family:  Teach your child some of 
your favorite childhood games—Mother-May-
I, Red Rover, hopscotch, and hula-hoop. 

Healthy Serving Ideas 
Steam beets and slip off the skins.  Sprinkle 
lightly with seasonings and enjoy. 
 
 
 
 
 
 
 
 
 
 
 

Combine fresh sliced or canned beets with sliced 
tomatoes and onions for a delicious, healthy 
salad. 
 
 
 
 
 
 
 
 
 
 
 

 
Sauté beet greens with chopped onion and garlic 
for a healthy and warm side dish. 

 
 
 
 
 

 
 

 
 

 
 
 
 
 

 
For more information, visit:  www.harvestofthemonth.cdph.ca.gov 
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http://harvestofthemonth.cdph.ca.gov/documents/Fall/Winter%20Squash/Community%20HOTM%20-%20Winter%20Squash_Eng.pdf


La Cosecha del Mes—Betabel 
 

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 betabel es una fuente buena* del 
folato.  El folato ayuda a producir glóbulos rojos 
saludables.  El betabel también contiene 
riboflavina (que se conoce también como 
vitamina B2), que junto con otras vitaminas de 
complejo B ayudan a que el cuerpo produzca y 
libere energía a partir de los carbohidratos que 

come. 
*Las fuentes buenas aportan 10-19% del valor diario. 
 

Consejos Saludables 

 Busque betabeles lisos, firmes y redondeados 

que no tengan cortes ni malluga duras. 

 Cuando pueda, escoja betabeles frescos que 
aun tengan los tallos verdes.  Las hojas 

deben verse sanas y no marchitas. 

 Mantenga los betabeles en el refrigerador 
hasta por dos semanas.  Cocine los tallos en 

uno o dos días. 
 

Solo Hechos 
 El color de las raíces del betabel pueden 

variar de un morado obscuro a un rojo 
brillante, amarillo, y blanco. 

 El jugo del betabel es usado extensamente 
como un colorante “natural” para dar un 
colorido rosado o rojo para comidas 
procesadas. 

 El betabel es comercialmente cultivado en 31 
estados y California el proveedor mayor de la 
nación. 

 

¡En sus Marcas, Listos…! 

 En el hogar:  Reserve 10 minutos en la 

mañana y en la noche para hacer los 
quehaceres de la casa (barrer, trapear y 
limpiar).  Después reserve 20 minutos para 

divertirse. 

 Con la familia:  Enséñele a sus hijos 
algunos de sus juegos favoritos—El Patio de 

mis casa, Escondidas, avión y hula-hula. 

Ideas saludables de preparación 

Cocine el betabel al vapor y retire la piel.  

Sazónelo y disfrute. 

 

 

 

 

 

 

 

 

 

 

 

Mezcle rebanadas de betabel fresco o enlatado 
con rebanadas de tomate y cebolla para preparar 

una ensalada deliciosa y saludable. 

 

 

 

 

 

 

 

 

 

 

 

Sofría los tallos de betabel con cebolla y ajo 

picados y tendrá un platillo saludable. 

 

 

 

 

 

 

 

 

 

 

 

 

 
Para mas consejos y recetas, visite:  
www.CampeonesDelCambio.net 
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http://www.CampeonesDelCambio.net


!!!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!! 
 

 
 

 
Photo:  Nutritious-Diet by mattwalker69 / CC BY 

Breakfast Burrito (1) 
Ingredients:  1⅓  cups black beans (cooked, mashed with 1 tsp. canola oil), 4 
corn tortillas, 2 tbsp. red onion (chopped), ½ cup tomatoes (chopped), ½ cup 
salsa (low-sodium), 4 tbsp. Greek yogurt (plain, non-fat), 2 tbsp. cilantro 
(chopped)  Directions:  Mix beans with onion and tomatoes.  Microwave 
tortillas between two sheets of slightly damp paper towels on high fro 15 
seconds.  Divide bean mixture between the tortillas.  Fold each tortilla to 
enclose filling.  Place on microwave-safe dish and spoon salsa over each 
burrito.  Microwave on high for 15 seconds.  Serve topped with yogurt and 
cilantro.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Fruit & Peanut Butter Dip (2) 
Ingredients:  1 cup apple slices, 1 cup banana slices, 1 cup pear slices, 1 
cup grapes, 1 cup strawberries, ½ cup yogurt (non-fat plain), ½ tsp. vanilla, 
⅓ cup peanut butter  Directions:  Prepare fruit by washing and slicing.  
Arrange fruit on a plate around a small bowl.  To make dip, combine yogurt, 
vanilla, and peanut butter in a small bowl.  Mix well.  Chill dip in refrigerator 
until ready to serve.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Apple & Chicken Salad (3) 
Ingredients:  2 red apples, 2 celery stalks (diced), 2 chicken breasts 
(skinless, cooked & diced, about 2 cups), ¼ cup plain non-fat Greek yogurt, 
½ cup raisins, ¼ cup mayonnaise, ¼ tsp. salt, ⅛ tsp. ground black pepper, 
lettuce leaves (Bibb, Romaine, green or red leaf)  Directions:  Cut apples in 
quarters; remove core and chop.  In a medium size bowl, mix all ingredients, 
except lettuce.  To serve, arrange lettuce on serving plates.  Top with apple 
and chicken salad.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
 

Barley Jambalaya (4) 
Ingredients:  1 cup instant pearl barley, 4 cups water, 2 whole bay leaves, k3 
medium onions, 4 small celery stalks, 1 cup diced green bell pepper, 2 
medium cloves garlic, 1 tbsp. canola oil, 4 oz. ground turkey, 2 (14.5 oz., no 
salt added) cans diced tomato, 1 tsp. salt, ½ tsp. ground cayenne pepper, 
1½ tsp. dried oregano, 1 tsp. ground black pepper  Directions:  In a colander, 
rinse barley under cold water.  Ina medium pot over high heat, bring barley, 
water, and bay leaves to a boil.  Reduce heat to low and cover.  Cook barley 
until tender and water is absorbed, about 20-30 minutes.  Ina  colander, drain 
barley.  Set aside.  Peel, rinse, and dice onions.  Rinse and dice celery and 
pepper.  Peel and mince garlic.  In a large pot over medium-high heat, heat 
oil.  Add onions, celery, pepper, and garlic to pot.  Mix well.  Cook until 
veggies are soft, about 5 minutes.  Add ground turkey.  Cook until internal 
temperature registers 165º, about 5 minutes more.  Add tomatoes and their 
juices.  Bring to a simmer.  Add spices.  Stir to combine.  Cover and reduce 
heat.  Cook at a low simmer for 15 minutes.  Add cooked barley to the 
mixture.  Stir to combine.  Add more water or broth, if needed.  Cook over 
low heat to blend flavors, about 5-10 minutes more.  Remove bay leaves and 
serve.  Recipe adapted from:  www.whatscooking.fns.usda.gov 
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 BREAKFAST 

84 Corn Tortillas (1) 

61 Black Beans (1) 

7 Milk 

 AM SNACK 

16 Fresh Fruit Plate (2) 

45 Graham Crackers 

 LUNCH 

21 Chicken Breasts (3) 

75 Brown Rice 

207 (Apple, Celery, Lettuce)  
Mixed Vegetables (3) 

218 Peas & Carrots 

7 Milk  Emma Gonzalez 

 DINNER 

74 Blackeyed Peas 

05 Cornbread 

257 (Barley Jambalaya)  
Turkey Vegetable Soup (4) 

22 Grapes 

7 Milk 

https://www.flickr.com/photos/88786104@N08/8683386882/in/photolist-eejCoW-5HGtRt-4MKTDs-dxxHah-9BNW5J-f3XFkL-rPNbN-me54EU-jJntVK-9gAgUb-4V3ydX-dgydyr-6C2rGF-4jW3yL-efNVRs-asZjAQ-eSEw4r-fyuph3-papEwp-dM7mVv-816gfT-4VrZEQ-9vuGVK-dL6r1W-9h6F4m-3ZNLfP-djhW1x-8
https://creativecommons.org/licenses/by-sa/2.0/
http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/breakfast-burrito
http://www.whatscooking.fns.usda.gov/recipes/supplemental-nutrition-assistance-program-snap/fruit-and-peanut-butter-dip
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/apple-chicken-salad
http://www.whatscooking.fns.usda.gov/recipes/myplate-cnpp/barley-jambalaya

