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Breaking News!! 
 

Have you commented on 
the USDA’s Proposed 
CACFP Meal Pattern 
Changes?  It’s not too late!  
The public comment period 
has been reopened!! The 
comment period will be extended to May 27, 
2015 .  You can find proposed rule materials 

here: 

 www.fns.usda.gov/cacfp/meals-and-snacks 

 www.framax.net (under resources> handouts) 

 www.cacfpmealpatterns.com 

 

A summary of these meal pattern changes has 
been included as Page 7 of this newsletter, and 

is also available at our FRAMAX website. 

 

How to Comment 

The USDA is looking for your input on the 
proposed changes to the meal patterns.  All 
comments must be in writing.  No verbal 
comments will be recorded.  You can submit 

written comments one of two ways: 
 

1. Visit the Federal Register at:  http://
comment.cacfpmealpatterns.com/#%

21submitComment;D=FNS-2011-0029-3284  
This link will take you directly to a pre-filled 
comment page on the Federal Register so that 
you can submit your comments with just the click 

of a button. 
 

2. Mail your written comments to (remember 
comments must be received by May 27; it 
may be best to submit your comments 

online):   

  Tina Namian, Branch Chief  

  USDA—Food and Nutrition Serv. 

  P.O. Box 66874 

  St. Louis, MO 63166 
 

 

Children’s Activities:  Healthy 

Beverages 
 

When teaching children about nutritious 
choices in your family child care program, be 
sure to include lessons and activities about 

healthy drinks. 
 

Planning engaging children’s activities and 
setting a good example are powerful ways to get 
kids to make healthy drink choices, like milk and 

water. 
 

Water keeps active children hydrated.  It is best 
for quenching thirst and it doesn’t fill their small 

stomachs with empty calories.  
 

Some fun activities to encourage healthy habits:  

 Have “water” or “milk”-themed weeks. 

 Designate a “water helper” during meals or 

outings. 

 Include healthy drink containers in your play 

kitchen. 

 Add fresh fruit to flavor water. 

 Read the book Potter the Otter to teach kids 
about healthy vs. unhealthy drinks.  Do you 
want Potter the Otter materials (stickers, 
certificates, etc.)?  Contact your FRAMAX 
office we have a limited supply to give away 

for FREE! 
 

When children are actively engaged in what they 
are learning, they are more likely to remember 
lessons and develop healthy habits as they get 

older. 
 

Family Child Care Tip:   

How to make water easily available 

Encouraging children to drink more water doesn’t 
mean you have to have a water fountain in your 
home.  Keep kid-sized pitchers of water filled and 
provide small cups.  Use a shower caddy to carry 
water outside, or invest in a small portable water 

cooler. 

Find additional resources at:  https://healthykidshealthyfuture.org 
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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. 

!!!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. 
 

 Angella Thorne—Sonora 

 Valerie Gonzalez—Visalia  

 Alison Wilson—Clovis  

 Luz Sandoval—Modesto 

 Elissie Neilson—Mariposa 

 

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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Harvest of the Month—BERRIES 
 

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 berries—like blackberries, 
blueberries, raspberries, strawberries—is a good 
source* of vitamin C.  This vitamin helps the body 
heal cuts and wounds and lower the risk of 
infection.  A ½ cup of most berries is also a good 
source* of fiber which helps you feel full.  Berries 
are rich in phytochemicals that may help you stay 
healthy. 
 

*Good sources provide 10-19% Daily Value. 
 

Produce Tips 
 Choose fresh blueberries that are plump and 

have a solid, dark blue color.  Refrigerate for 
up to two weeks. 

 Choose fresh raspberries that are bright and 

evenly colored.  Refrigerate for up to three 
days. 

 Select fresh blackberries that are dry and 

shiny, without any green or red colors.  
Refrigerate for up to three days. 

 Wash berries just before serving. 

 Shop for berries in season to get the best 
value.  Low-cost produce can be found at 
your local farmers’ market.  Or buy frozen 
berries year-round at the grocery store. 

 

Let’s Get Physical 

Local farms often have “pick-your-own” berry 
patches.  Have fun and be active by selecting 
and picking your own fresh fruit. 
 

Just the Facts 

 California leads the nation in production of 
fresh raspberries. 

 In Northern California:  

 Raspberries are harvested during May 
and September/October. 

 Blackberries are harvested from late July 
through September.  

 Blueberries are harvested in May through 
early August. 

 

Healthy Serving Ideas 

Make healthy banana splits for dessert!  Top a 
peeled banana with lowfat vanilla yogurt.  
Sprinkle with lowfat granola and add your favorite 
berries. 
 
 
 
 
 
 
 
 
 
 
Add blueberries to oatmeal, lowfat yogurt, or 
cereal. 

 
 
 
 
 
 
 
 
 
 
 

Honey Gingered Fruit Salad 
 

1 large mango, peeled and cubed 
1 cup fresh blueberries 
1 small banana, peeled and sliced 
1 cup strawberries, sliced 
1 cup seedless green grapes, sliced in half  
1 cup nectarines, sliced 
1 cup kiwifruit, peeled and sliced Maria Gomez 
 

Honey Ginger Sauce: 

⅓ cup 100% orange juice 
2 tablespoons lemon juice 
1 tablespoon honey* 
⅛ teaspoon ground nutmeg 
⅛ teaspoon ground ginger 
 

In a large bowl, combine fruit.  Ina small bowl, 
mix all sauce ingredients until well blended.  Pour 
honey ginger sauce over fruit and toss together.  
Refrigerate for at least 20 minutes.  Serve chilled.  
 

*Do not give honey to children under the age of one.  
 

For more information, visit:  www.harvestofthemonth.cdph.ca.gov 
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Suggested Seasonal Reads 
 

Blueberry Shoe—by Ann Dixon/Evon Zerbetz 
From Amazon… “Ann 
Dixon’s delightful story, 
illustrated with 
enchanting, colorful 
linocuts by Evon 
Zerbetz, presents a 
playful look at the 
secret world of 

woodland creatures. 

 

 

 

 

 

 

 

 

 

 

 

 

Mother’s Day Handprint 
Have your little ones make a simple handprint 
with paint, on paper or a canvas.  Include this 
sweet poem (below) and you have yourself and 

instant Mother’s Day gift.  Happy Mother’s Day!! 
 

 My Handprint 

Here is my handprint, 

Five fingers in all, 

Outside they are short, 

But the middle is tall, 
 

You will find them on windows, 

You can find them on the wall, 

They will make a big mess,  

For something so small. 
 

One day I will grow, 

And leave them no more, 

My handprints will be missed, 

Of that, I am sure. 
 

So here is one now, 

That you can’t wipe away. 

My present to you, 

This Mothers’ Day. 

National Women’s Health Week 
 

National Women’s Health Week is an observance 
led by the U.S. Department of Health and Human 
Services Office on Women’s Health.  The goal is 
to empower women to make their health a 
priority.  The week also serves as a time to help 
women understand what steps they can take to 
improve their health.  The 16th annual Nation 
Women’s Health Week kicks off on Mother's Day, 

May 10, and is celebrated until May 16, 2015. 

 

What steps can I take for better health? 
To improve your physical and mental health, you 

can: 

 Visit a doctor or nurse to receive regular 

checkups and preventive screenings. 

 Get active. 

 Eat healthy. 

 Pay attention to mental health, including 

getting enough sleep and managing stress. 

 Avoid unhealthy behaviors, such as smoking, 
texting while driving, and not wearing a 

seatbelt or bicycle helmet. 
 

Find out what additional steps you should take 

based on your age. 

 
How can I participate in National Women’s Health 

Week? 

The Office on Women’s Health invites women 

across the county to:   
 Spread the word through social media with 

easy-to-use resources.  Use the #NWHW 

hashtag. 

 Join the National Women’s Health Week 

Thunderclap. 

 Take the National Women’s Health Week 

pledge. 

 Organize events or activities. 

 Learn what steps you should take for good 

health based on your age. 

 Share National Women’s Health Week 
infocards with your friends, family, and 

coworkers. 
 

For more information, visit:  http://www.womenshealth.gov/nwhw/  
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Welcome to Our New Providers 
 

 Amna Anwer   Michelle Bussey 
 Tracy     Elk Grove 
 

 Guadalupe Castillo Jessica Holt 
 Fresno    Mariposa 
 

 Colleen Mahan  Mona McCray 
 Lemoore    Marysville 
 

 Mia Neunzig   Terry Thomas 
 Visalia    Tracy 
 

 Katherine Tigert  Francisca Valencia 
 Salida    Visalia 
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http://www.amazon.com/Blueberry-Shoe-Ann-Dixon/dp/0882405195
http://www.womenshealth.gov/about-us/
http://womenshealth.gov/screening-tests-and-vaccines/screening-tests-for-women/#tests
http://womenshealth.gov/fitness-nutrition/how-to-be-active-for-health/
http://womenshealth.gov/fitness-nutrition/how-to-eat-for-health/
http://womenshealth.gov/mental-health/
http://women.smokefree.gov/
http://www.womenshealth.gov/nwhw/by-age/
http://www.womenshealth.gov/nwhw/tools/
https://www.thunderclap.it/projects/24726-national-women-s-health-week?locale=en
http://www.womenshealth.gov/nwhw/pledge/
http://www.womenshealth.gov/nwhw/tools/ideas-for-celebrating/
http://www.womenshealth.gov/nwhw/by-age/
http://www.womenshealth.gov/nwhw/tools/infocards/
http://www.womenshealth.gov/nwhw/
https://www.flickr.com/photos/eutherian/7429762060/in/photolist-fdAP9S-fdno72-bq3j7M-cjxsiu-cjxsM9-cjxw8w-cjxuNh-cjxqXh-cjxu4Y-cjxvvE-cjxtpS-cjxrFG-dnSxr7-dnSzYS-dnSypU-dnSs1t-dnSrdc-dnSwXh-dnSwEA-dnSswv-aNXWUK-57Fbis-9upJQm-8xBTHn-dMFTtE-4NMwL7-8EBnM-6aNQ
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Be Food Safe 
5 tips to reduce the risk of foodborne illness 

 

A critical part of healthy eating is keeping foods 
safe.  Ind ividuals in their own homes can reduce 
contaminants and keep food safe to eat by following 
safe food handling practices.  Four basic food safety 

principles are the cornerstones of Fight BAC!®, a 
national public education campaign to promote food 
safety to consumers and educate them on how to 
handle and prepare food safely.   
 

CLEAN 
 

1 
wash hands with soap and water 
Wet hands with clean 
running water and apply 

soap.  Use3 warm water if it is 
available.  Rub hands 
together to make a lather and 
scrub all parts of the hand for 
20 seconds.  Rinse hands 
thoroughly and dry using a 
clean paper towel.  If possible, 

use a paper towel to turn off 
the faucet. 
 

2 
sanitize surfaces 
Surfaces should be 
washed with hot, soapy 

water.  A solution of 1 
tablespoon of unscented, 

liquid chlorine bleach per 
gallon of water can be used to 
sanitize surfaces. 
 

3 
clean sweep 
refrigerated foods 
once a week 

At least once a week, throw 
out refrigerated foods that 
should no longer be eaten.  
Cooked leftovers should be 
discarded after 4 days; raw 
poultry and ground meats, 1 to 2 days. 
 

4 
keep appliances clean 
Clean the inside and the outside of appliances.  
Pay particular attention to buttons and handles 

where cross-contamination to hands can occur. 
 

5 
rise produce 
Rinse fresh vegetables and fruits under running 

water just before eating, cutting or cooking.  
Even if you plan to peel or cut the produce before 
eating, it is important to thoroughly rinse it first to 
prevent microbes from transferring from the outside to 
the inside of the produce. 
 

Sanidad en la alimentación 
5 consejos para reducir el riesgo de 
enfermedades por contaminación de 

alimentos 
 

LAVAR 
 

1 
lavese las manos con jabón y agua 
Moje sus manos con agua limpia y aplique el 
jabón.  Use agua caliente si hubiera.  Frote sus 

manos para esparcir el jabón por 20 segundos y 
asegurarse de limpiar todas las partes de la mano.  
Enjuague las manos y séqueselas usando una toalla 
de papel limpia.  Si es posible use la toalla de papel 
para cerrar el cano (pluma) de agua. 

 

2 
sanitize las superficies 
Las superficies deben 
ser lavadas con agua 

jabonosa caliente.  Para 
sanitizar las superficies, puede 
usarse una solución de 1 
cuchara de cloro para 
blanquear sin olor por 1 galón 

de agua. 
 

3 
limpie la refrigerador 
una vez por semana 
Por lo menos una vez 

por semana, descarte los 
alimentos de la refrigeradora 
que no van a ser utilizados.  

Las comidas recalentadas 
deben ser descartadas 
después de 4 días; pollo o 
carnes de res crudas después 
de 1 o 2 días.  
 

4 
mantenga los 

utensilios limpios 
Limpie fuera y dentro de 

los utensilios.  Ponga atención 
a las uniones y asas o 
mangos donde pudiera ocurrir 

contaminación cruzada con las manos. 
 

5 
ejuage los productos frescos 
Enjuague los vegetales y frutas frescas en agua 
corriente antes de comerlos, cortarlos o 

cocinarlos.  Incluso si planea pelar o cortar antes de 
comerlos, es muy importante que los enjuague bien 
para prevenir el transpaso de microbios Josefine 
Aguilar de la parte externa a la interna de los 
productos. 
 

 

For more information visit:  www.choosemyplate.gov  Photo credit:  European Commission DG ECHO 
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Orange Oatmeal Pancakes (1) 

Ingredients:  ½ cup all-purpose flour, ½ cup whole-wheat flour, ½ cup quick 

oats, 1 tbsp. baking powder, ¼ tsp. salt, 1 large egg, ¾ cup orange juice, ½ 
cup nonfat milk, 2 tbsp. canola oil, non-stick cooking spray  Directions:  In a 
large bowl, combine flours, oats, baking powder, and salt.  Mix well.  In 
another large bowl, crack egg.  Beat lightly with a fork.  Add orange juice, 
milk, and canola oil to egg.  Mix well.  Coat large skillet with non-stick 
cooking spray.  Heat over medium-high heat.  Add wet ingredients to dry 

ingredients.  Stir just until dry ingredients are moistened.  Do not overmix.  
Pour ¼ cup batter into hot pan for each pancake.  Adjust heat as needed to 
avoid burning.  Flip pancakes when bubbles appear on top of the batter and 
the edges are slightly browned, about 3-4 minutes.  Cook until second side 
is slightly browned, about 2-3 minutes more. 
Recipe adapted f rom:  www.cookingmatters.org 
 

Chicken Nuggets (2) 

Chicken nuggets are an all-time favorite food for many young 
children.  While often purchased pre-made for convenience cooking, 
these options are not always the healthiest.  Chicken nuggets can be 
prepared from scratch.  Use USDA’s recipe; it is sure to be a yummy 

dish for the children in your care (and a healthy alternative)! 
Ingredients:  4 oz. enriched dry bread crumbs, 1½ tsp. salt, ½ tsp. ground 

black pepper, 3.5 lbs. (boneless, skinless) chicken, 3 oz. low-fat plain yogurt  
Directions:  In a small bowl, combine salt, pepper, and bread crumbs.  Set 
aside.  In another bowl, coat chicken with yogurt.  Using the bread crumbs 
mixture, roll chicken pieces in it to coat.  Spray pan with pan nonstick spray.  
Then, place 25 pieces in a single layer on each pan.  Bake in conventional 
oven on 500º for 13-17 minutes.  Heat to 165º or higher for 15 seconds and 

hold for hot service at 140º or warmer.  Recipe adapted f rom:  www.nfsmi.org 
 

Roly Poly Roll-Up (3) 

Ingredients:  10 (8”) whole wheat tortillas, 1 lb. sliced turkey breast, ½ cup 
mustard, 2 cups cucumber, 2 cups tomato, 1 cup avocado Directions:  Slice 
tomatoes and cucumbers.  On flat surface, layer each tortilla with slices of 
turkey breast, sliced tomato, sliced cucumber, mustard, and avocado.  Roll 

each wrap up.  Cut into halves.  Kathina Rocha Serve! 
Recipe adapted f rom:  www.nfsmi.org 
 

Zucchini Lasagna (4) 

Ingredients:  3 medium-large  zucchinis, yellow squashes or other summer 
squashes (ends trimmed), 8 oz. ricotta, 1 egg, ¼ cup pesto, 4 tbsp. olive oil, 
¼ cup grated Parmesan, sea salt and black pepper to taste  Directions:  
Preheat oven to 375º.  Slice zucchini and squashes lengthwise into about ⅛

-inch thick slices.  You should have at least 20 long pieces for layers.  
Drizzle all the pieces with olive oil and sprinkle with sea salt and pepper on 
each side.  Gently beat the egg and mix in thoroughly with the ricotta.  Stir in 
a pinch of salt and pepper.  Lightly oil the bottom of a square casserole dish.  
Arrange four large squash slices on the bottom.  Spread ⅓ of the pesto on 
top.  Arrange another layer of squash pieces, horizontally in relation to the 

last layer.  Spread half the ricotta on top.  Add another layer of squash 
pieces and spread another ⅓  of the pesto.  Add another layer of squash 
pieces and spread the remaining ricotta.  Add another layer of squash 
pieces and spread the remaining pesto.  Sprinkle the top with the grated 
Parmesan and bake, uncovered, for about 15 minutes, or until top is lightly 
browned.  Let cool for at least five minutes and serve. Recipe adapted f rom:  

noteatingoutinny.com 
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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 

112 (Orange Oatmeal)  
Pancakes (1) 

44 Strawberries 

7 Milk 

 LUNCH 

21 (Homemade Nuggets)  
Chicken Breasts (2) 

05 Cornbread 

170 Chili Beans 

240 Tomatoes 

7 Milk 

 PM SNACK 

48 (Whole Wheat) Tortilla (3) 

225 Raw Veggie Plate (3) 
(Cucumber, Tomato,  
Avocado) 

 DINNER 

52 Ground Turkey (Meatballs) 

13 French Bread 

248 Zucchini (4) 

06 Blueberries 

7 Milk 
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https://www.federalregister.gov/articles/2015/01/15/2015-00446/child-and-adult-care-food-program-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act



